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TALE OF THE JEALOUS RAINBOW 


Yes, when color is the word, PRECISION NoJax would make a rainbow jealous. 
Just the shade you want —light orange, orange, cherry, light red, red for self coloring. 
Immediately available. Unvarying diameter assures 
uniform product at all times.-New shirring speeds up production lines. 


VISKING COMPANY 


Division of Union Carbide and Carbon Corporation 


CHICAGO 38, ILLINOIS In Canada: VISKING LIMITED, Lindsay, Ontario 


Pioneers and leaders in research and development of cellulose and plastic casings for the meat industry. 

















Arbogost-Bastian Co., Allentown, Pa. 
Armour & Company, Kansas City, Kans. 
Ed. Auge Packing Co., San Antonio, Tex. 
Boston Sausage Co., Boston, Mass. 


L.S. Briggs Inc., Washington, D.C. 8 
Bryan Bros., West Point, Miss. rea servi fi man 
Canada Packers, Ltd., Hull, Quebec, Canada 
Cherokee Packing Co., Gaffney, S.C. 
Chicopee, Provision Co., Inc., Chicopee, Mass. e 
Dallas City Packing Co., Dallas, Tex. aq in 4usa p 4 ers 
Eckert Packing Co., Defiance, Ohio 
Empacadora Brener, Santa Clara, Mexico 
First National Stores, Inc., Somerville, Mass. 
S.R. Gerber Sausage Co., Buffalo, N. Y. 
Glover Packing Co., Roswell, N. Mex. 
Goren Packing Co., E. Boston, Mass. 
Hickory Hill Meat Packers, Tampa, Fla. 
Hoffman Packing Co., Los Angeles, Calif. 
Geo. A. Hormel Co., Fort Dodge, lowa 
Hygrade Food Products Corp., Detroit, Mich. 
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Hygrade Food Products Corp., Newark, N. J. 
iy King Packing Co., Nampa, Idaho 
Lewis Bros., Portland, Oreg. 
Luer Packing Co., Los Angeles, Calif. 
McKenzie Packing Co., Burlington, Vt. 
M&M Packing Co., Dublin, Ga. 
New England Provision Co., Boston, Mass. 
Odom §$ ge Co., Madison, Tenn. 
Pasco Meat Products, Inc., Newark, N. J. 
Plymouth Rock Provision Co., Bronx, N. Y. 
C.H. Rice Co., Bangor, Maine 
J. M. Schneider, Ltd., Kitchener, Ont., Canada Models for almost every size of plant 
Seethaler’s Wholesale Meat Co., Provo, Utah 
Shopsy’s Foods, Ltd., Toronto, Canada 
Southern Provision Co., Chattanooga, Tenn. 
Southland Provision Co., Orangeburg, S.C. Th e N Ew B hs F FALO co NVE RTER 
Stearns Packing Co., Auburn, Maine 
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Wilson & Co., Inc., South Omaha, Neb. 
Zenith Meat Company, Los Angeles, Calif. 
Zenith Meat Company, Wichita, Kans. 


.-- the equipment 
a o you'll find in better plants 
everywhere 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Oftices‘in Principal Cities 


us or see your Buffalo representative today about the X-Series Converters. 


Me re ‘ F r 
Robert E. Stumpf, Cleveland, Ohio It reduces cutting time up to 50%... it lowers operating and labor 3 
Suber-Edwards Co., Quincy, Florida cost * . . ‘ F 7 
Sunsitined Saihden tn; Themendite, Ge. ‘osts substantially...it produces Q finer textured product of higher yield. The | 
Tobin Packing Co., Albany, N. Y. secret is in the exclusive new knife design which operates at increased 4 
prose in hy owen speed. Some sausage makers use this machine as a direct cutting converter 
Wilson & Co., Inc., Cedar Rapids, lowa thereby eliminating grinding and saving additional time. Write or call 
| 
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_ ISOASCORBIC ACID 
SODIUM ISOASCORBATE 


PUT MORE SELL INTO YOUR CURED 
MEAT PRODUCTS... AT LESS COST 










BETTER COLOR Sterwin “iso” products 


bring out all the appetizing natural color in 
your processed meats. Since most customers 
“buy by eye”. . . more sales for you. 






rd LONGER-LASTING COLOR _ Better 
color maintained for longer period of time . . . 
so longer shelf life with maximum appetite 
alog appeal. 
PRICE SAVING_y ] ; 
LEARN HOW EASY IT IS TO GET MORE sat nlc atlas: 12 weg 
as Hs ic acid and sodium ascorbate with Sterwin’s 
SELL” AND MORE SAVING WITH ‘ign pecdlacis eal eralen Ge ae 
{ plant THE STERWIN “ISO” PRODUCTS 
SEND COUPON NOW FOR FREE SAMPLE SPEEDS PRODUCTION — Less smoke- 
ER AND TECHNICAL DATA house time needed , . . increases production 
i 153 ses cn rate. 
44 ! Sterwin Chemicals Inc. | 
‘ © | | 1450 Broadway, New York 18, N. Y. | HIGHER YIELD~— shrinkage is reduced... 
- | Please send me technical data and free sample of | maximum yield assured. 
: | (1 STERWIN ISOASCORBIC ACID ! 
oul | (J STERWIN SODIUM ISOASCORBATE | 
: | 
Name St (Simwinds 
sa. 
Company. Subsidiary of Sterling Drug Inc. 
ants Address. WN 1450 BROADWAY, NEW YORK 18, NEW YORK 
' Cities Coast to Coast Service! Sterwin “iso” products stocked at: Atlanta, Dallas, Evanston, Ill., Kansas City, Mo., Los Angeles, San Francisco, Rensselaer, N. Y. 
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in name... 
high grade in fact! 


S or ct of 
R qui l traders at all points in produc 
equic 


in all sel 
antities. We would welcome 


{ working with you 
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better Havor 
sausage 


Improve flavor, make sausage more 
appetizing with nonfat dry milk. 





In blindfold tests—judges con- 
sistently rule in favor of sausage 
made with nonfat dry milk. 


What’s more, there’s less shrink- 
age, less crumbling. Texture is im- 
proved, sausage is more appetizing. 


Nonfat dry milk gives you pre- 
ferred sausage at minimum cost. 


nonfat dry milk 
Get the facts. # Write: Dept. N3 


AMERICAN DRY MILK INSTITUTE, INC. 
221 North LaSalle Street * Chicago 1, Illinois 
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No prying . . . no shaking ... Much easier, surer to open . 
slips right out! never “spirals” 
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LETTERS _ 


President H. W. Jameson, Dapid 
Davies, Inc., Columbus, has sent th 
following letter to Ohio Senators ang T is 
Representatives and other C 
men interested in humane slaughte, P| 

























































NIAGARA “NO FROST” 


25 Years’ Successful Experience 


legislation (with a forward pass to the 
The National Provisioner): 


SENATOR HUMPHREY: —_ 


We note, according to THE Ny. 
TIONAL PROVISIONER, What looks like 
an avalanche of alleged humane bill, | YOt 
directed to force more humane meth.| MAR 
ods of animal and poultry slaughter 
by packers through legislation rather 
than any practical method of accom- A 
plishing the job. 

What meat packers cannot under. 
stand is why, in view of the fact that If 
the treatment animals get at the pack] food 
inghouses is heavenly compared with} pete 
Terminal Warehouse what they endure before time for let t 
slaughter, no crusade is on to alleyj-§ dor 
ate their suffering on the farms and§ purs 


: in serum plants, which is atrocious to} can 

Always full capacity say the Lay wou 

* Why not pass a law to demand an-§ ing 

esthetics when hogs, lambs and calves S 

, are castrated? Another inhumane act§ the 

rane Mc aerating is the branding of cattle and calves§ tail 

shutdown with red-hot irons. What hogs take mar 

‘i in serum plants so that other ne field 

may live, is nothing less than horri sma 

1 vivisection. to c 

Alway s clean Freezing The modern way of castration is§ disc 

or Storage Rooms by crushing the testicles with pinch-§ the 

ers, which looks far worse than the§  alor 

* knife and these poor creatures get no— hav 

. . consideration because it would cost con 

Write fe or Niagara the farmer money to buy anesthetics.§ = whi 

estaba ¥rednian Bulletin 105 Still there is nothing the animals can§  enii 
. do about it. star 
There must be serum plants in \ 


Minnesota where you can watch the§ cat 
vivisecting and notice they leavef ter 
enough blood in the animal to getit} list 
alive to the packinghouse, which is cat 
usually next door. wh 

Minnesota like Michigan is a wel-§ tion 
known tourist and fur producing lov 
state, so I am sending a copy to Rep- col 
resentative Martha Griffith on the} all 
subject since she also has one of thee§ by 
bills. Perhaps you may become inter- - 
ested in a bill to humanize the crf be 
trapping of fur animals with spring} no 








traps and leaving them in misery #§ inc 

the convenience of the trapper, a8 ar 

; the hooking of live bait and fish and | 
Fruit Pre-cooling and Storage othe things ris my letter to het to 
Since food animals in packing no 

are dispatched swiftly through the§  :; 









most humane means known, except 
those that need follow a religious tit 
ual, all of these- bills have a political 
odor rather than humanitarian to the 
nose of at least one meat packer. 
H. W. JAMESON 


NIAGARA BLOWER COMPANY 


Dept. N.P., 405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities of U.S. and Canada 
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Axe for a Headache? 


If meat packing (and even the whole 
food industry) is ill today—and many com- 
petent observers believe this to be the case-- 
let us make sure that the volunteer doctors 
do not treat the trouble symptomatically and 
purge and bleed the patient to death. We 
can even see a danger that certain physicians 
would like to treat irksome but normal grow- 
ing and changing pains with an axe. 

Strong forces are acting and reacting in 
the food industry from the farm to the re- 
tail store. Some of the lines which used to 
mark off the different sectors of the food 
field have been crossed and recrossed; both 
small and large companies are being expose 
to competitive pressures which are novel and 
disconcerting. While costs have been rising, 
the ability to pass those increased costs 
along to retailers and consumers appears to 
have diminished. The power to maintain 
company identity on heavy tonnage items— 
which has never been strong—has been weak- 
ening in the face of mass purchasing and 
standardized marketing. 

While every packer can make his own 
catalog of industry ills, and a longer and bet- 
ter one, we do suggest that he break his 
list into at least three (and perhaps more) 
categories: 1) Troubles of my company 
which management can cure by its own ac- 
tion; 2) Troubles which I share with my fel- 
low packers and which might be helped by 
collective action and cooperation, and, fin- 
ally, 3) Troubles which might be alleviated 
by legislation or other government action. 

We believe the third classification should 
be mighty small (or non-existent) and should 
not include those problems which are either 
incurable or are inherently a part of the haz- 
ard of doing business in the meat field. 

Asking Congress or a regulatory agency 
to solve some of the industry’s problems is 
not going to help very much; it will onlv 
make some difficulties worse. 


News and Views 





State Meat Inspection is assured in Idaho. HB-68, pro- 


viding for the establishment of a meat inspection service in 
that state, has been signed by Governor Robert E. Smylie. 
The bill was backed by Idaho members of the Western States 
Meat Packers Association and several producer groups. 

In Kansas, there will be no new statewide inspection service in 
the next biennium despite valiant efforts by the Kansas In- 
dependent Meat Packers Association, but KIMPA already is 
looking ahead to the 1959 legislature. House Bill No. 331, 
which would have established a mandatory, state-supported 
inspection service, died last week when the House “struck” 
its calendar for this session. Another KIMPA-backed bill died 
earlier in Senate committee. 

The 1957 legislative efforts of the young Kansas associa- 
tion will be diagnosed at the group's first annual meeting 
on Sunday, April 7, at the Broadview Hotel in Emporia. The 
morning session will be devoted to a discussion of “Wage 
and Hour Problems” by G. Truman Hall, investigation super- 
visor, wage and hour division, U. $. Department of Labor, 
Kansas City, Mo. Guest speaker at the luncheon session will 
be John A. Killick, executive secretary of the National Inde- 
pendent Meat Packers Association. The legislative report and 
election of officers will take place during the afternoon session. 


New President of the Georgia Independent Meat Packers As- 


sociation is James Beavers, jr., Beavers Packing Co., Newnan, 
Ga., formerly vice president of the organization. He succeeds 
Robert Redfearn, Redfern Sausage Co., Atlanta, who served 
two terms as president. Other GIMPA officers elected at the 
group's annual meeting in Atlanta are: vice president, Charles 
Robbins, Robbins Packing Co., Statesboro; secretary, Lee New- 
ton, T & T Packing Co., Macon, and treasurer, George Rogers, 
Rome Provision Co., Rome. Approximately 100 representa- 
tives of 65 Georgia firms attended the meeting in the Dinkler 
Plaza Hotel. Harry Faucette, general meat buyer for Colonial 
Stores, Inc., spoke on “A Look Into the Future of the Retail 
Meat Business.” He told the group that “the surface has not 
even been scratched yet” in the ways in which the meat in- 
dustry can improve its product. Faucette cited better trim- 
ming, prepackaging and partial pre-cooking of meat as some 
of the ways in which consumers’ needs are being met. 


A 15-Month extension of the present 52 per cent corporate tax 


rate was voted by the Senate this week after a proprosal by 
Senator Fulbright (D-Ark.) to cut the rate for small corpo- 
rations was defeated in a 52-to-53 roll call tally. The tax was 
scheduled to drop to the pre-Korean War rate of 47 per cent 
on April 1. The extension of the higher rate to June 30, 1958, 
would yield $3,700,000,000 of additional revenue, most of which 
has already been counted in the budget by President Eisen- 
hower. The President, in his press conference this week, struck 
back at Congressional demands for cuts in his proposed $71,- 
800,000,000 budget for the next fiscal year. “It’s futile,” he said, 
to think the U. S. can maintain its foreign and domestic pro- 
grams and cut the budget severely. 


Attempts To Escape from FTC to USDA regulation by 


chain store organizations, as exemplified by the motion filed by 
Food Fair Stores with the Federal Trade Commission, will be- 
the subject of a meeting in Washington on April 3, according 
to Blaine Liljenquest of the Western States Meat Packers As- 
sociation. Trade association executives in the food distribution 
field are expected to attend. 








NEW ADDITION, which has virtually doubled plant space, contains order filling, freezer and office facilities. 





Emge Adds To Ease Pinch, Aid Production 


E needed the extra room to 
Wi. able to move and to serv- 

ice accounts properly,” said 
Oscar Emge, president, in describing 
the reason for the expansion pro- 
gram recently completed at the Emge 
Packing Co. plant in Anderson, Ind. 
The two-story structure, which was 
added to one side of the building. 
has virtually doubled the space in the 
plant, giving it a total floor area of 
150,000 sq. ft. This is the second 
addition made at the plant since it 
was acquired by Emge Packing Co. 
of Ft. Branch, Ind. in 1949. 

The new section houses on the sec- 
ond floor an enlarged pork cutting 
operation and a sharp freezing hold- 
ing cooler. On the first floor is a 
product holding and order assembly 
_cooler and expanded packaging and 
smoking facilities are located on the 
basement level. 

This expansion was made neces- 
sary by the increased slaughtering 
rate at the plant which now approxi- 
mates 8,000 hogs and 800 beef per 
week. With this dressing rate the 
former facilities were inadequate in 
meat freezer-storage capacity and for 
economical order assembly and pack- 
aging, Emge explained. 

The 72 x 100 ft. sharp and hold- 
ing freezer has a capacity of 3,000,- 
000 Ibs. The room is refrigerated by 
a 50-ton Vilter floor unit and a bank 
of coils located in the center. When 
product is moved into the room for 
freezing, the temperature is pulled 
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down to —25° F. and, after freezing, 
the room is held at 0° F. The two-in- 
one role played by the freezer is 
adapted to the plant’s operations since 
freezing is confined, for the most part, 
to peak slaughter periods while the 
need for low temperature extends 
through the year as the firm utilizes 
its own accumulation or holds frozen 
purchased product, asserts John 
Chaille, general manager. It was de- 
cided that it would be more econom- 
ical to use the whole room as a blast 
freezer during the relatively short 
period of about three months than it 
would be to build separate facilities 
that would be inoperative during 
much of the year. Furthermore, use 
of a separate blast freezer would have 
required extra handling of the prod 


EXAMINING NEW ba- 
con and frankfurt pack- 
ages are Oscar Emge, 
Donald Elpers, Roger 
Elpers and Robert Sy- 
monds. Packages fea- 
ture rotating platter dis- 
play in full color. 
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uct as it was moved into the blast 
freezer and then to the holding 
freezer. 

The freezer has an 18-ft. ceiling 
which permits the company to take 
full advantage of the cube of the 
room to utilize industrial lift trucks 
in handling product. Some products, 
such as hams, are placed loose in 
slatted wooden holding bins and the 
bins are then stacked four high. These 
bins are placed on racks that have 
2-in. circulation channels to aid air 
movement. Furthermore, hardware 


cloth of about 2-in. mesh is placed 
in the center of each bin load from 
the top to the bottom. This facili- 
tates air movement through the load. 

Hams are individually wrapped in 
freezer paper or their bin is covered 
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ABUFFER ZONE, adjacent to packaging section, equipped with direct expansion coils and over- 
head rails, holds product to be packaged and prevents disruption in packaging production. 


with the paper, according to how 
long the product will be in storage. 
Butts and bellies are wrapped in 
freezer paper and stored in freezer 
cartons which have large breather 
holes on both ends for air movement. 
They are loaded on skids according 
to a predetermined pattern. The coils 
within the freezer are defrosted with 
hot gas. The pillars in the room are 
protected with welded stainless steel 
sheeting. 

An industrial lift truck moves prod- 
uct and stacks it. The use of bins 
and standardized skid loads permits 
easy inventory control, reports Chaille. 

The product holding and order as- 
sembly cooler on the first floor has 
several interesting features. The order 
assembly conveyor, which runs along 
one wall of the 120 x 70 ft. cooler, 
has several powered and several idle 
sections. The idle sections are located 
at the product loading stations while 
the powered sections bridge the space 





between the stations. The arrange- 
ment helps the order filler to work 
unhurriedly and, at the same time, 
limits manual movement of cartons 
to a slight forward push which places 
them on a powered section. 

Order assembly starts at the box 
stitching machine where the head 
clerk organizes the orders in proper 
dropoff sequence and indicates the 
number of fibreboard containers need- 
ed. The order and containers then 
move past the various stations begin- 
ning with fresh meat, then the stick 
sausage products and finally past the 
cartoned items such as sliced bacon, 
lard, etc. The order is check weighed 
and then the fibreboard shipping car- 
tons are machine strapped and con- 
tinue via conveyor directly into the 
truck. In this method of order as- 
sembly the cartons never leave the 
roller conveyor and continue in un- 
interrupted flow into the truck. 

The loading dock has three truck 


INTERIOR SHOT of new 
office wing shows gen- 
eral accounting section. 
Glass enclosed private 
offices are to the right. 
First : aid facilities are 
located here also. 
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stalls that are flush with the build- 
ing and equipped with canvas ex- 
pandable type housings that drape 
around the frame of the truck as it is 
being loaded. The product is under 
refrigeration protection during the 
loading operation. With prepackaged 
items any temperature rise during 
shipping contributes to sweating and 
possible spoilage; extension of refrig- 
eration to loading minimizes this. 
The holding-order assembly cooler 
is divided into two functional sec- 
tions. One side of the room is 
equipped with a series of overhead 
rails on which stick sausage items are 
held. These rails, in turn, intercon- 
nect with seven spurs that terminate 
at the order assembly conveyor. The 
area immediately next to the con- 
veyor is used to hold skid lots of 
boxed items and the bin and truck 
lots of fresh product. This functional 
division, which is possible only where 
there is ample floor area, permits an 
orderly movement of product to the 
loading stations in freshness sequence 
and with minimum handling. Saus- 
age stick products are not removed 
from the cages, until they are to be 
placed in the order. Likewise, the 
cartoned items are handled only when 
they are placed on the conveyor as 
part of an order. This elimination of 





“pease! 


ORDERS ARE assembled on roller-type con- 
veyor composed of live and dead sections. 
At bottom orders are loaded into truck after 
check scaling and machine banding. 








HIGH SPEED bacon line has built-in packaging stations which facilitate product handling. 


IN FRANKFURT PACKAGING section peelers discharge onto belt. Product flow is directed 
to tote boxes used as holding trays at four package forming stations along belt. 


double handling pf product has in- 
- creased the efficiency of order as- 
sembly as much as the conveyorized 
order filling sequence, states Bob 
Symonds, plant superintendent. While 
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no comparative figures are available, 
he estimates the new techniques have 
improved order assembly efficiency 
by 70 per cent. 

Rails from the beef cooler extend 


to the loading dock so that the beef 
is stowed in sequence. 

The loading section of the cop. 
veyor can be extended to cover any 
of the three truck stalls by means of 
portable legs. 

The holding-assembly cooler is re. 
frigerated with fin type coils installed 
in 12 banks running the length of the 
cooler. These coils are equipped with 
drip pans and defrosted by hot gas, 

In the new basement the firm has 
installed its packaging department 
along with a bacon conditioning 
cooler and an a smoked meat buffer 
holding section. On this level the firm 
has installed three Julian smoke 
houses with a capacity of 40,000 Ibs, 
The houses, which are monitored by 
Foxboro controls, carry product 
through the entire processing cyele, 
Smoke is generated in Buffalo units. 

After fast chilling, the tempered 
smoked meats are moved into the 
buffer holding area which is adjacent 
to the various packaging lines. The 
buffer zone is used for orderly ar 
rangement of meats which are to be 
packed so as to assure a continuous 
packaging operation. Rail spurs lead 
from this section to the bacon, frank, 
ham and butt wrapping stations. 

The. bacon line is equipped with 
a high-speed Anco slicer and pack- 
off conveyor. The line has an output 
of 2,300 Ibs. of sliced bacon per 
hour. Nine check scalers make weight 
with the aid of Exact Weight scales 
and arrange the slices on the bacon 
board. One operator tends the ma- 
chine, another guides the groupings 
onto the automatically fed board and 
ladles off the ends for a third oper- 
ator to pack. The shingled bacon on 
boards is overwrapped with a clear 
cello on a Packaging Machinery unit 
and packed into fibreboard shipping 
containers which are placed on skids 
for movement to the holding cooler. 

The firm devised its own line for 
frankfurt packaging. Three Ty-Linker 
peelers, which are attended by two 
operators, discharge peeled sausage 
directly onto a wide belt conveyor 
with sides lipped to retain the frank- 
furts. Four package forming stations 
are located along the belt; each has 
a metal tote box next to the conveyor. 
The tote box is set at an angle 9 
that the product always moves down 
within it in easy reach of the pack 
aging operator. As her tote box is 
emptied, the operator moves a de 
flector bar across the conveyor 
and the bar directs the oncoming 
links into her box. A sloped metal 
chute guides the. links directly into 
the box. When her box is filled the 

[Continued on page 29] 
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IVATE truck owners who fail 
to comply with safety regula- 
tions of the Interstate Commerce 

Commission were likened to a bunch 
of boy hot-rodders with no regard for 
life or property by E. J. Emond, di- 
rector of automotive safety for Ar- 
mour and Company, Chicago. 

This is one area in which the men 
-those who are mature enough to 
live by rules, even though they are 
sometimes irksome—can separate 
themselves from the irresponsible 
boys, Emond told the members of the 
Private Truck Council at their recent 
meeting in St. Louis, Mo. 

Emond pointed out that the author- 
ity of the ICC was extended into the 
truck field because there was a need 
for federal regulation of private truck 
owners to promote safe operations 
and to set up regulations governing 
qualifications for drivers and maxi- 
mum hours of service, as well as 
equipment standards for motor vehi- 
cles. 

Emond cited three examples of 
“how truck owners commit murder”: 
One was a tractor semi-trailer acci- 
dent in 1955 on Nob Hill in San 
Francisco in which the driver and six 
pedestrians were killed because parts 
of the emergency brake were missing, 
brake linings were worn to the rivets 
and the air hose was worn and 
bumed; another was a case in which 
a driver yielded to fatigue after a 
week’s round trip with insufficient 
rest, killing himself and destroying 
truck and cargo (his log was falsi- 
fed but had been accepted by his 
employer); and the third was a case 
in which a fire engine was sideswiped 
and two firemen killed by an unquali- 
fied and unlicensed truck driver with 
a criminal record. 

“Many of us,” he said, “whether 
We operate large or small fleets have 


taken all possible steps to insure safe 
operation of our vehicles. We have 
equipped our trucks in conformity 
with safety standards and observe 
commission regulations with respect 
to the hours a driver can be permited 
to remain on duty. 

“However, recent statistics com- 
piled by the ICC show that of 2,626 
vehicles owned by private carriers, 
which were checked, 1,545 drivers 
failed to show valid doctors’ certifi- 
cates, 796 did not maintain drivers’ 
logs as required, 110 vehicles were 
found to have faulty steering mechan- 
isms and the service brakes of 143 
power units and 59 trailers were de- 
fective. The brake tubing and hose 
on 186 power units and 260 trailers 
were defective also. These figures are 
appalling because the braking systems 
are the only means of bringing a ve- 
hicle to a safe halt and preventing 
many accidents.” 

Emond. reported that 553 stop 
lights on power units and 250 on 
trailers were found to be inoperative; 
468 tail lights on power units and 
113 on trailers were not working. 
These are small items which can be 
discovered and repaired easily and 
vet, can be a cause of a serious ac- 
cident if left unattended. 

He pointed out that the human ele- 
ment, a fatigued driver, is a danger- 
ous hazard to highway safety. A sur- 
vey by the Bureau of Public Roads 
revealed that 16.3 per cent of the 
drivers of private carrier trucks were 
on duty 16 or more hours without 
adequate rest; 12.5 per cent, 18 hours 
or more, and 10.2 per cent, 20 hours 
or more. He asserted that by requir- 
ing drivers to keep up their logs in 
duplicate, and retaining the originals 
in their files, the carriers can help 
the ICC enforce hours of service reg- 
ulations. These records show hours on 
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Armour's Emond 
Urges Owners of 


-Private Trucks to 


Obey ICC Rules 


duty and hours of driving of each 
driver and were designed to meet the 
needs and reflect these operations. 

All accident reports should be com- 
pleted and analyzed carefully by 
qualified personnel to ascertain the 
cause of each accident so that proper 
and practical steps can be taken to 
eliminate them. 

Although the volume of business 
handled by private trucks justifies con- 
stant use of vehicles, Emond said, it 
does not justify the use of such equip- 
ment unless it is maintained in safe 
mechanical condition. The number of 
accidents in which any given vehicle 
is likely to be involved depends upon 
its exposure to conditions. The num- 
ber of miles a vehicle is operated in 
a given period, the roads over which 
it is operated, and traffic density on 
such roads are important factors in 
accident frequency. Since every state 
has laws regulating speed, brakes, 
lights, etc., it is up to the ICC to 
bring uniformity out of these so that 
all trucks are regulated equally. The 
ICC, therefore, has provisions for 
placing flares and fuses to protect a 
disabled vehicle, for caution in re- 
plenishing fuel, for standard clearance 
marker lights, a standerd test for 
brake performance, for emergency 
equipment and accident reports. 
Emond continued: 

“We do not need the ICC to tell 
us it is dangerous to permit individ- 
uals who are not in good physical 
condition to drive or operate trucks 
over the highways where traffic is 
heavy and exposure to accidents is 
great, but we do need the ICC to 
give us a yardstick by which we can 
measure whether a man is physically 
capable of handling a truck under all 
the different circumstances and con- 
ditions he will meet on the road. We 
can thus know that when a driver 
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has been given a physical examina- 
tin by a registered physician, and 
has been passed as physically fit by 
ICC standards to drive a vehicle, we 
can put him in the cab of a truck 
and let our conscience rest. We know 
if he drives only the time allotted by 
the ICC, he will not become so fa- 
tigued as to doze off into a permanent 
sleep; we know that if the truck has 
been inspected and passed as prop- 
erly equipped and maintained by ICC 
standards, we can be reasonably sure 
that we have done our duty to our 
fellow men and can never be branded 
as murderers because of blind laxity 
and failure to comply with ICC reg- 
ulations in allowing unfit vehicles 
driven by unfit men on the road.” 

In conclusion Emond advised the 
private truck owners to assume the 
responsibility of complying with ICC 
rules to eliminate the causes of need- 
less motor vehicle accidents. 


Glaser’s Asks Public To 
Start ‘Do-Buy’ Campaign 

Glaser’s Provisions Co., Inc., Om- 
aha, has appealed for public support 
to overcome “a massive boycott 
against Glaser’s products” being en- 
couraged by the United Packing- 
house Workers of America, Local 
170. Firm and union have been in- 
volved in a dispute since December. 

Letters to a cross-section of Omaha 
residents were signed on behalf of 
the company by Mrs. Fred Glaser, 
wife of the president. He is hospital- 
ized because of a heart attack, 

Many grocers have stopped doing 
business with Glaser’s because of the 
boycott but some “won’t be pushed 
around,” the letters said. “We believe 
there are thousands of people in 
Omaha who agree with those grocers 
who won’t be told by any person or 
organization, no matter how large and 
powerful, what they can and cannot 
buy.” 

Residents were asked to tell their 
grocers they want the opportunity to 
buy Glaser’s products. “If your grocer 
refuses to sell our products, find one 
who will,” the letters urged. The 
company said the issue is: “Who is 
going to run our plant, the union or 
the management?” It said the mini- 
mum wage is $1.75 an hour. 

Emerson Dappen, jr., field repre- 
sentative of the UPWA, said the 
union definitely has a “don’t. buy” 
campaign against Glaser’s “and we 
are going to continue it.” He said 
the dispute involves wages and work- 
ing conditions and that the company 
terminated the contract with Local 
170 and members could not and 
would not work without a contract.” 





Industry Safety Group to Aim Program at 
Principal Meat Plant Accident Causes 


Knife injuries, slips and falls, ma- 
terial handling injuries, strains and 
sprains were listed as the principal 
accidents in the meat packing indus- 
try. In a survey conducted by the 
National Safety Council among _ its 
meat packer membership, 29 out of 
49 plants listed knife injuries as the 


ing under which an industry expert 
will review various preventive means 
such as non-skid floorings, paints, etc., 
available to reduce the incidence of 
slips and falls. 

“If the shoe fits” is the subject as- 
signed to a footwear expert who will 
discuss the latest in safety footwea: 





MEMBERS OF the executive committee attending meeting were Charles Elsby, Em- 
ployers Mutual of Wausau; Robert Harschnek and Joseph Miller of Swift & Company; 
Howard Rebholz, The Rath Packing Co.; John Thurman, Oscar Meyer & Co.; Alex 
Spink, Kingan Inc.; Ralph Appell, Wolverine Shoe & Tanning Corp.; Don MacKenzie, 
American Meat Institute; E. R. Peeler, jr.. General Shoe Corp., and John C. Kato, 
National Safety Council. The Rath Packing Co. was host to the group. 


most frequent accident while ten 
plants placed slips and falls as the 
main category. 

Results of this survey tabulated in 
table I were made known at the NSC 
executive committee meeting held at 
The Rath Packing Co., Waterloo, Ia. 
Survey results were reported by Don 





TABLE | 

Type of accident, jobs and 
equipment contributing to Order of occurence 

accident incidence 1 2 

Slips and falls . *10 1 
Strains and sprains ae 
Y 29 
eee 
3 
| 


DOwnaWwUOW 


Knife cuts ...... 
Infections —..... 
a ER ae ee 
Materials handling 
Hand power trucks 
Machines (all types) . : ; 
*Number of firms reporting accidents in order of 
frequency. 

Plants canvassed had from 38 to 8,000 employes 
and 107,000 employes were included in the survey. 


6 
7 
5 
4 


HW 
2 





MacKenzie of the American Meat 
Institute, Chicago. 

The committee has planned a pro- 
gram for the annual congress that 
ties in with the results of the survey. 
Committee-chairman is Howard Reb 
holz, The Rath Packing Co. 

“What’s My Line” in safety with 
emphasis as to how knife injuries can 
be prevented is the topic to be dis- 
cussed by an executive from a plant 
which has an outstanding record. 

“Two feet on the floor” is the head- 
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for specific packinghouse department 
uses. 

The NSC has literature on slips and 
falls which is the basic safety theme 
to be promoted by the Council this 
coming autumn. 

A gratifying number of member- 
ship inquiries were received as a re- 
sult of a news item in the NIMPA 
news letter, John Kato, staff represen- 
tative, reported. 

Committee members were dinner 
guests of The Rath Packing Co. with 
George E. Hawk, vice president, pro- 
duction, presiding as official host. 


Texas Cattle Raisers Back 
National Check-off Plan 


Members of the Texas and South- 
west Cattle Raisers Association voted 
their unanimous support to the pro- 
posed national livestock check-off plan 
at the group’s 80th annual convention 
in Houston. Bills to permit voluntary 
check-offs to raise money to promote 
the sale of meat have been introduced 
in both houses of Congress. Hearings 
are to begin next week. 

John Biggs of Vernon, Tex., was re- 
elected president of the cattlemen’s 
organization for the next year. 
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Jones Gets Swift 45-Year 
Award and Retires as V. P. 


Completion of 45 years of company 
service coincided with the retirement 
of OLLIE E. JONEs as executive vice 
president of Swift & Company, Chi- 





RETIRING AS executive vice president of 
Swift & Company, Ollie E. Jones (left) re- 
ceives 45-year award from Porter M. Jarvis. 


cago, on March 29. Jones will con- 
tinue as a director, Porter M. Jarvis, 
president, announced. 

The well-known Swift sales execu- 
tive started his Swift career in 1912 
as a clerk in the company’s Chicago 
State st. market. For the last four 
years, in addition to assisting the 
president, his responsibilities have in- 
cluded the development of sales, ad- 
vertising and merchandising. 

In recalling his 45 years of com- 
pany service, Jones said: “I am 
amazed at the vast changes that have 
taken place in the processing and 
distribution of foods. 

“I am sure we haven't reached the 
end of progress in foods, but our 
daily food will never become so con- 
venient and concentrated as to be 
served out of a pill bottle. The natu- 
ral products of the farm—processed, 
packaged and protected with greater 
efficiency and nutritional value—will 
mean longer life in the future.” 

After five years of service in vari- 
ous sales units of the meat packing 
company, Jones was transferred to 
the edible fats and oils division, head- 
ing the department in 1931. He was 
elected a vice president in 1936 and 
a director in 1941. 

During World War II, Jones was 
a member of the food industry war 
committee. Subsequently he served 
on the task force studying govern- 
ment subsistence services, which was 
part of the Hoover commission on 
organization of the executive branch. 


The Meat Trail... 


New Mississippi Plant to 
Spur Livestock Industry 


A modern packing plant is being 
constructed near Scott, Miss., by 
Delta and Pine Land Co. and will 
be the first major operation if its kind 
in that delta region, Dr. C. R. Sayre, 
president of the large plantation com- 
pany, announced. 

The company, known primarily as 
a producer of seeds, began raising 
cattle 30 years ago to utilize flood- 
damaged land and has been process- 
ing meat for sale in its own grocery 
store about two years. 

Livestock raising is expected to 
be of growing importance in that 
area as a means of utilizing land idled 
by the cotton acreage allotment pro- 
gram, and the Delta and Pine Land 
plant will play a large part in this 
community development program, Dr. 
Sayre said. 

“We'll use delta cattle, fed _pri- 
marily on delta-grown feed and proc- 
ess the meat right here for delta 
tables,” he explained. 

The plant is being built to MIB 
specifications but will not apply for 
federal inspection until the volume of 
business builds up, he said. Designed 
by Harotp Kaptan, Greenville ar- 
chitect, the plant will have 4,000 
sq. ft. of floor space adaptable for 
future expansion. O. B. J. Boccs will 
be in charge of the meat operation. 


JOBS 


GrorcE W. Kern has been re- 
elected president of George Kern, 
Inc., New York City, which was foun- 
ded by his father in 1891. Other of- 
ficers are: FREDERICK H. BucuHoxz, 
vice president, sales; Joun H. Der- 
BOBEN, Vice president, production; 
Anna D. Fitz, treasurer, and GEORGE 
J. Raurn, secretary. 


Beginning April 1, vice president 
Haro_p E. Wixson will be in charge 
of advertising, 
merchandising 
service, sales 
planning and con- 
sumer packaged 
frozen foods of 
Swift & Com- 
pany, Chicago. 
He will take over 
these duties for- 
merly assigned to 
OLLIE E. JONEs, 
who has retired 
after 45 years of company service. 
Wilson also will assist president 
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PorTER M. Jarvis. Wilson has a 37- 
year service record with Swift, start- 
ing as a clerk in the Chicago ac- 
counting department. Later he was 
transferred to sales, and subsequently 
managed the company sales unit at 
Springfield, Ill., and served as dis- 
trict manager for sales units in the 
Syracuse, N. Y., and New York City 
territories. He was elected vice presi- 
dent in charge of sales in 1952. 


Rosert J. Livien has been ap- 
pointed head of a newly-created in- 
dustrial relations department at the 
Swift & Company plant in Evansville, 
Ind. He joined the company in 1941 
and had been in the training division 
of the industrial relations depart- 
ment at the Chicago general office 
since 1954. 


Bos HeErsison, formerly plant su- 
perintendent at Wm. Davies Co., Inc., 
Chicago, a subsidiary of Canada Pack- 
ers, Ltd., has been transferred to the 
superintendent's department at the 
Winnipeg plant of the parent com- 
pany. Succeeding him as superintend- 
ent of the Chicago plant is BILL 
STENZEL, who has been serving in 
the superintendent’s office there since 
July, 1953. Herbison joined the Chi- 
cago plant staff in 1950 and became 
superintendent in 1952, Stenzel 
started with Canada Packers in 1937. 


PLANTS 


Fire recently destroyed the plant 
of Eastern Shore Rendering Co., near 
Cambridge, Md. E:woop PLigscotrt, 
president, estimated the loss at more 
than $200,000 and said rebuilding 
plans will hinge upon a report from 
the insurance adjusters. The cinder 
block plant was built in 1948 and em- 
ployed about 35 workers. 


Peter Eckrich & Sons, Inc., Fort 
Wayne, Ind., will begin construction 
in April of a 7,500-sq. ft. plant addi- 
tion to house new research and de- 
velopment facilities, Henry C. Ecx- 
RICH, president and general manager, 
announced, 


Recent improvements at Washing- 
ton Packing Co., Inc., Washington, 
N. C., include a new hog cutting 
room and a modern freezer, housed 
in cinder block additions to the com- 
pany’s plant, which was completed in 
1948. The firm, which serves a ra- 
dius of about 100 miles in South- 
eastern North Carolina, slaughters 
cattle and hogs and makes sausage, 
smoked, hams, picnics, slab bacon and 
country hams, all under the Tar Heel 
brand. In addition, it sells cheese, 
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butter, poultry and eggs. “Our volume 
should average about $1,000,000 be- 
ginning this year, which will be a 
slight increase over the past,” JAMES 
B. Situ, treasurer, told the NP. 
About 25 persons are employed reg- 
ularly. The company received a $50,- 
000 loan from the Small Business Ad- 
ministration last year to help it prog- 
ress more rapidly, Smith said, Live- 
stock production also is making great 
strides in that area, which manage- 
ment finds encouraging. 


Ben Zeger Associates, Inc., plans 
to occupy new quarters in the former 
Swift & Company plant at 452 W. 
13th st., New York City, by May 15, 
following completion of a remodeling 
program, HaroLtp Houzer and Ma. 
ZEGER informed the NP. The Zeger 
firm now is located at 427 W. 14th 
st., New York City. 


G & W Packing Co. has begun op- 
erations in Hickory Grove, S. C. The 
new firm is owned by Joun L. Gappy 
and T. L. Weeks. JoHN F. PRIDMORE 
has been employed as plant manager. 


Phillips Meat Co., Memphis, has 
moved to new and larger quarters at 
527 N. Front st. in that city. C. E. 
Puitiirs, owner of the 14-year-old 
firm, said an increase in customers 
and demand for a greater selection of 
meat made the move necessary. The 
beef cooler at the new location has 
a capacity of 400 quarters. The com- 
pany serves hotels, restaurants, clubs, 
institutions and retail stores. 


Eagle Packing Co., Inc., Omaha, 
has filed articles of incorporation with 
the Nebraska secretary of state, list- 
ing authorized capital stock of $250,- 
000. Incorporators are B. J., ARTHUR 
and JOHN JAKUBCEVICZ. 


A new custom slaughtering firm 
now in full operation near Helena, 
Ark., offers a special service to sports- 
men in addition to dressing the usual 
livestock, making sausage, curing 
hams and bacon and wrapping the 
products for home freezers. Sip Pots- 
TON, owner of Tri-County Meat Pack- 
ers, said the company also will dress 
game and will have trophies, such as 
deer heads, ducks and fish, mounted 
for the sportsmen. 


DeSoto Packing Co., Inc., Mans- 
field, La., has been granted a charter 
by the Louisiana secretary of state to 
engage in the manufacture of live- 


stock products. Authorized capital 
stock is $10,000. 


Jiffy Steak Co., Freedom, Pa., has 
announced plans to build a new 
plant in Saltsburg, Pa., with opera- 
tions to begin in early July. The 
plant will employ 85 workers. 
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TRAILMARKS 


FraNk LEGATZKE and Joun D. 
PHELAN are resigning partnerships 
with E. G. James & Co., Chicago, ef- 
fective March 31, and will form an 
animal by-products brokerage com- 
pany on April 1 under the name of 
Legatzke & Phelan, 327 S. LaSalle 
st., Room 725, Chicago 4. Telephone 
number of the new firm will be HAr- 
rison 7-3295. Legatzke has been with 
E. G. James & Co. 14 years, and 
Phelan has been with the company 
nine years. 


Stark, Wetzel & Co., Inc., Indi- 
anapolis, marked its 25th anniversary 
recently at a banquet in the Claypool 
Hotel. GrorGE and FRANK STARK 
and Erwin WETZEL began the busi- 
ness with a small sausage kitchen, a 
few hundred dollars of borrowed 
capital and a Model “A” Ford for 
deliveries. Today the company op- 
erates three modern plants in Indi- 
anapolis and employs more than 1,200 
persons. 


ELMER KOoNCEL, industrial rela- 
tions manager of Louisville Provision 
Co., Inc., Louisville, discussed “What 
the Packer Wants from the Livestock 
Industry in the Next Decade” on 
March 29 during a two-day livestock 
marketing clinic at the University of 
Kentucky. 


Tuomas F. OsBeErGER, technical di- 
rector of Milwaukee Spice Mills, Mil- 
waukee, is in Europe making a 
survey of sausage manufacturing oper- 
ations in principal cities of Germany, 
Holland and France. Purpose of the 
survey is to determine which new 
European methods and additives can 
be used advantageously by U. S. sau- 
sage manufacturers. 


Mickelberry’s Food Products Co., 
Chicago, will be among the exhibitors 
at the Chicagoland Fair, a business, 
industrial and cultural exposition to be 
held June 28 through July 14 at Navy 
Pier, Chicago. 


B,. P::.-Scanarrs pr. Sof oO, cP; 
Schmitt Packing. Co., Decatur, Ind., 
has been elected secretary of the De- 
catur Rotary Club. 


Beesley Packing Co., Inc., Andalu- 
sia, Ala., has presented pins to 31 
employes in recognition of their serv- 
ice to the company. Ten-year pins 
were awarded to three men who have 
been with the firm since it was or- 
ganized in 1946 by Miss STELLA 
BeesLey. They are: N. L. Wiccins, 
sausage superintendent; Carry 
TILLER, office manager, and Tom 
BEAN, butcher. Five-year pins went 
to 28 employes who have been with 
the company five or more years. The 


Real Surprise Was on Mom 
Who Heads Sausage Firm 


A “happy birthday” party which 
turned into a “happy farewell” p 
sent the owner of P. F. Rathjens & 
Sons, San Francisco, on a flying trip 
to Florida recently. 

Mrs. ALTHEA RATHJENS, who has 
headed the sausage firm since the 


DAUGHTERS Shirley (left) and Gayle (cen. 
ter) bid farewell to Mrs. Althea Rathjens as 
she boards plane for Boca Raton conference, 


death of her husband several years 
ago, attended the executive-manage- 
ment conference of the American 
Meat Institute in Boca Raton, Fla. 
The firm is an AMI member. 

The trip was a surprise gift to Mrs, 
Rathjens from her daughters. SHIRLEY 
was graduated from Chapman Col- 
lege, Orange, Calif., last year with a 
degree in business administration and 
joined her mother in the operation of 
the company. GayLe is in her fresh- 
man year at the University of Cali 
fornia, Davis, where she plans to ma- 
jor in animal husbandry. 

“Mother has been working terribly 
hard for the last year,” Shirley said, 
and we thought it was about time 
she had a vacation. The AMI confer- 
ence came just at the right time.” 

The birthday party was for Gayle, 
held in the Tonga Room of the Hotel 
Fairmont in San Francisco. As the 
orchestra concluded playing “Happy 
Birthday” to Gayle, it switched to 
“Aloha” and the daughters presented 
the plane tickets to their mother. (A 
report on the conference appeared in 
the Provisioner of March 23.) 





emblems feature the companys 
“Shooting Star,” overlapped by a five- 
pointed star on which the year of 
service is centered. The ten-year pif 
contains a ruby, and a second ruby 
will be added to 15-year pins, ac 
cording to Miss Beesley. General 
manager of the company as well a 
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secretary-treasurer and chairman ot 
the board, Miss Beesley also is serv- 
ing her second term as secretary-treas- 
urer of the Alabama Meat Packers 
Association and is active in the Na- 
tional Independent Meat Packers As- 
sociation. 


Howard WuiTe of Arbogast and 
Bastian Co., Allentown, Pa., has been 
named to the promotion committee 
of the new Pennsylvania food mar- 
keting advisory committee, which will 
advise the state Department of Agri- 
culture and its bureau of markets on 
ways to improve marketing of food 
products in Pennsylvania. 


RussELL I. OpPENHEIM, who for- 
merly was associated with Alamo 
Dressed Beef Co., San Antonio, Tex., 
has been named director of a new San 
Antonio branch of Manpower, Inc., 
which supplies business services such 
as temporary office help and product 
demonstrating. 


Joun Donoeneg, sales manager for 
the John Morrell & Co. plant at 
Estherville, Iowa, has been elected 
vice president of the Estherville 
Chamber of Commerce. The vice 
president automatically succeeds to 
the presidency of the chamber in the 
following year. 


Pedrick Laboratories, Sand Springs, 
Okla., has begun marketing Vigo- 
Kat, a new fortified cat food in 10-oz. 
cans. The product contains lean meat, 
hearts, liver, milk, eggs and cereal and 
is fortified with thiamine. 


New state president of B’Nai B'rith 
in Texas is JERRY WOLENS, vice pres- 
ident of Standard Meat Co., Fort 
Worth. Wolens also is secretary of 
the Fort Worth Jewish Federation. 


DEATHS 


Henry D. Van Hoven, sr., 68, 
president of Van Hoven Co., Inc., St. 
Paul, Minn., from 
1927 until his re- 
tirement in July, 
1953, died re- 
cently in Phoenix, 
Ariz., after a long 
illness. He was 
the son of Peter 
Van Hoven, in- 
dustry pioneer, 
who founded the 
tendering firm in 
1882, He was ac- 
tive in sporting circles during his ear- 
ly years and, as a member of several 
national championship bowling teams 
of 40 years ago, once set a new na- 
tional “all events” record. Survivors 
include the widow, Vivian; three 
sons, Henry, yr., RALPH and 


H. VAN HOVEN 











Corn Belt Sausage Plant Sends Out Tap Roots 


AKING full advantage of a growing business, Elsheimer Meat Prod- 

ucts, Inc., West Union, lowa, is in the midst of an expansion program 
planned to enlarge its sausage plant operations and to extend the territory 
over which it sells products. 

Situated in the heart of a prosperous dairy and livestock-raising part 
of the country, the concern was organized by the late C. H. Elsheimer 
in 1934. In 1947, a new sausage-manufacturing building was constructed 
near the center. of the city to supplement a slaughtering plant located 


Sake ah ea caren 


POINTING TO company's 
red pig trademark on side 
of truck panel is Paul 
Oelberg, office manager, 
right. John Nesvik, sales 
manager, left, looks on. 





on the outskirts of the community. The policy of always satisfying cus- 
tomers has resulted in a steadily increasing demand for the firm’s products. 

Working toward federal inspection, the firm in 1956 completed a new 
24 x 36-ft. cooler and constructed a model 30 x 60-ft. sausage-manufac- 
turing room, by combining an old kitchen with part of an existing hold- 
ing cooler. Sausage-making capacity was raised to more than 30,000 
Ibs. a’ week. 

Other new facilities included the recent addition of a 50 x 50-ft. beef- 
holding cooler to the slaughtering plant, the establishment of a branch 
at Fairfax, Iowa, and the purchase of new delivery trucks. Plans for 1957 
include further expansion of plant facilities to produce a greater variety 
of manufactured meats and the creation of another branch in the western 
part of the state. 

The firm specializes in a high grade of hickory-smoked meats and dis- 
tribution is largely by peddler sales directly from trucks to retailers. 
Deliveries are made by eight Chevrolet trucks which are equipped with 
Marion bodies refrigerated by Kold-Hold plates. 

Advertising features a little red pig trade-mark which is prominently 
displayed on wrapping materials, in newspaper ads and painted on truck 
panels against a white background. Identification of products is by com- 
pany name in preference to particular brand names. 

Officers of the company are Mrs. C. H. Elsheimer, president, and two 
daughters, Carol Nesvik, vice president, and Donna Vienann, secretary- 
treasurer. John Nesvik directs sales and Paul Oelberg is office manager. 





Epwarp, who now operate the firm, 








and a daughter, Mrs. JOHN APo. 


daughters and a son. 
GarLAND B. Litty, 60, director of 8 


in 1938 after 50 years with the com- 
pany. Chaplin is survived by two 





promotion at Swift & Company, Chi- 
cago, died March 27. 


Cuar.Es Bisuop, sales manager of 
Canada Packers, Ltd., at Winnipeg, 
Man., died suddenly. He joined the 
company in 1929 and had been sales 
manager at Winnipeg since 1954. 


Joun M. CuHaP.Lin, 88, retired 


comptroller for Swift & Company, 
Chicago, died March 25. He retired 









WiiuiaM J. HENpRON, who retired 
two years ago as chief engineer of 
Booth Cold Storage Co., Chicago, 
died of a heart attack at his home 
in Villa Park, Ill. 


Joun C. Danmxe, 88, formerly of 
the old Dahmke Packing Co. in Chi- 
cago, died recently. After the firm 
ceased operations, he served with 
several other packing companies, re- 
tiring about 25 years ago. 
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Cie: sausage kitchen managers 
are quick to "'size-up" the work po- 
tential of a new sausage processing 
machine. And these are the men 
who have given such wide 

and instant acclaim to this 
NEW ''BOSS" SUPERIOR 
GRINDER, No. 525. 


word ..., 


This smooth and powerful, "big ca- 
pacity'' machine is a sausage kitchen 
aristocrat from the heavy cast iron 
base to the hot tinned super-feed 
screw and hopper. Definitely 
a machine to end dilly-dally at 


the grinding station. Definite- — 


ly a machine to set-the-pace 
for years to come. 


Prices, and complete details of construction will be sent FREE on request 
ADDRESS 
THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 


CMUVUW YOU WILL LIVE WITH TODAY'S DECISIONS... ..BEST BUY BOSS 
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Expansion at Emge’s 
[Continued from page 18] 
operator places the bar in idle posi- 
tion and the links continue on the 
belt to the next station where they 
are needed. Surplus sausage continue 
to the end of the belt where they 
drop into a bin which supplies bulk 
packing needs. In normal production 

one operator mans this station. 
This arrangement does away with 
needless handling of the franks. No 


GROUND MEAT in ice is fed to new cutter 


by roller-conveyor from scale section. 


effort is made to pregroup the franks 
for the package assemblers who then 
would have to rehandle the grouping. 
Moreover, the packers do not remove 
the franks in small lots and, conse- 
quently, continually disrupt their 
own operations, states Donald Elpers, 
manufacturing superintendent. 

The packaging stations, which are 
built around Great Lakes mandrel 
sealers, are designed to facilitate the 
assembly operation. An angle mount- 
ed tray holds the white grease proof 
boards used as a base for the pack- 
age and another tray holds the print- 
ed cello sheets used as overwrap. 
The operator places a sheet on the 
bottom of the swivel tracked mandrel, 
puts the franks in the mandrel, makes 
her weight, and then places the board 
on top. She makes the bottom seal 





by bringing the sheet against the ver- 
tical heat sealer plate, makes her end 
folds and again brings them against 
the plate. The mandrel is mounted 
on an Exact Weight scale. The frank- 
furt packages are placed on a bot- 
tom conveyor belt that carries them 
to a packoff station. The fibreboard 
shipping containers move in skid lots 
to the holding cooler. 

This room also houses a Cryovac 
nackaging station and a conveyorized 
ham, bacon and butt wrapping sta- 
tion. 

The bacon board and the cello 
overwrap used on the frankfurts are 
furnished by Milprint. Both items fea- 
ture a large platter display in full 
color. The frankfurt platter comes in 
three designs which are rotated. 

The packaging room and _ buffer 
zone are refrigerated with fin coils. 
The walls are finished with face brick 
to working height and tiled to the 


ceiling. 
The firm has added a new Anco 
Seydelmann cutter in the manu- 


facturing department. Roller convey- 
ors also have been installed to facil- 
itate the handling of meat from the 
scale to the cutter. 

The office building which fronts 
the plant was an additional part of 
the newly-completed construction. 





INDUSTRIAL LIFT truck enables plant to 
take advantage of the cube of the freezer. 





To take care of its increased re- 
frigeration load the firm has added 
two 75-ton Vilter high-speed cen- 
trifigual units and ‘a 50-ton Vilter 
booster unit. 

The company is now building a 
new 1,000-head hog shed that will 
replace present facilities and increase 
the capacity. 

Architect for the building program 
was Henschien, Everds & Crombie, 
Chicago. The building was carried 





INTERIOR of new stainless steel air-con- 
ditioned smokehouses shows discharge ducts 
along side and return ducts at center. 


out in accordance with a master plan 
that will permit the firm to expand 
if this is necessary. The killing facil- 
ities constitute one wing of the plant 
with the manufacturing operations in 
the center and the cooler areas in the 
other wing. Ample land is available 
so that any of these sections can be 
extended. Expansion in hog chill 
cooler space is under consideration 
by management. 

The Anderson management team 
consists of John Chaille, general man- 
ager; Roger Elpers, sales manager; 
Bob Symonds, plant superintendent; 
Donald Elpers, manufacturing super- 
intendent and Robert Busing, indus- 
trial engineer. 
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OLD PLANTATION SEASONINGS 


a 


PACKING COMPANY, INC. 







TRY FOIL KRAFT tuevut make a 


RIGID FOIL CONTAINER FOR ALMOST ANYTHING! 
* 











Kaiser Aluminun 


FOIL KRAFT DIVISION 
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_NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


CONTAINER LININGS 
(NE 387): Application of 
container linings by cen- 


trifugal force, to the in- 


terior of steel shipping con- 
tiners, is a development 
of the Rheem Manufactur- 
ng Co. A high degree 
of film uniformity in thick- 
ness is said to be achieved 
throughout the container. 


DRY STARTER CUL- 
TURE (NE 392): A dry 
lactic acid starter culture 
for use in production of dry 
sausage is available from 
Merok & Co., Inc. The new 
culture has MIB approval 
and is said to insure rapid 
production of uniform 
quantities of lactic acid and 


eliminate reliance on chance 
inoculation. Use of the 
product is said to reduce 
processing time by as much 
as 50 to 60 per cent in 
manufacture of summer sau- 
sage, Lebanon bologna, 
thuringer, cervelat, salami 
and pork roll. 


FRANKFURT PACKAG.- 
ING UNIT (NE 393): In- 
jecto-Pak Corp. has intro- 
duced a high-speed machine 
that is said to more than 
triple packing speed of 


frankfurts in a three-step 
operation. The unit is made 
of heavy-duty stainless steel 
and is of the simple screw- 
or clamp-type for easy in- 
stallation. 








STEEL LIVESTOCK VAN (NE 389): A new live- 
stock van of hi-tensile steel construction which is 
said to provide greater carrying capacity with lighter 
weight has been introduced by Freuhauf Trailer 


Co. Stressed-skin construction is said to permit a 
weight saving of up to 300 Ibs., and permit greater 
structural strength and rigidity. Side panels have 
vent openings that are flanged to avoid possible 
injury to cattle and are supported by integrally 
formed sturdy posts. Multiple decking can be in- 
stalled quickly and easily when desired and addi- 
tional ventilation to meet variations in weather 
conditions is available from four adjustable front 
vents. The inside width without deck rails is 93 
in. and the rear opening width is 91 in. When deck 
rails are added the width is 89% in. between rails. 











CONVEYOR WITH NINETY DEGREE ANGLE 
(NE 390): A conveyor system which turns 90 deg. 
comers is available from the Stewart-Glapat Corp. 
Operation of the unit is based on a series of narrow 
belts running in grooved pulleys meeting to provide 
an angular direction of flow. The belts are banked 


LABORATORY FUME 
HOODS (NE 395): Fume 
hoods fabricated in single 
and double compartments, 


for laboratories are avail- 
able from Metalab Equiq- 
ment Corp. The superstruc- 
ture is of full double-wall 
construction and lined on 
the interior with asbestos 
composition material. The 
internal sloping roof area 
is of laminated safety glass 


for constant contact with the material being han- with fluorescent lighting. 
Radially acting, adjustable 
baffles keep air balance. 
Stainless steel framed 
safety glass sash operates 
on ball bearing, nylon rol- 
lers with counter weights 
at rear to provide full front 
opening of hood without 
interference of air flow. 
Recessed remote control 
service panels are provid- 
ed with the unit. 





double-hung sash type and 
other special arrangements 


Use this coupon in writing for further information on New 
Equipment. Address the National Provisioner, 15 W. Huron st., 


dled and positive belt guides are said to prevent Chicago 10, Ill., giving key numbers only (3-30-57). 


side sheer as the material changes direction. A 
slight differential in speed between the bank of 
belts produces a positive turning action and it is 
claimed belt friction here is eliminated by the de- 
Sign of the belts and their mountings. 


Key Numbers 
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Packer Finds Hide Room Refrigeration Pays 


In refurbishing its sales cooler the 
Northside Packing Co., Cincinnati, 
Ohio, replaced two Gebhardt ceiling 
refrigeration units with new ones 
and then decided to install the older 
units in the hide cure cellar which 
formerly served as a garage. “This 
was one of the best steps we ever 
took,” says C. R. Harris, president. 
Although hides are trucked quickly 
from the kill floor to the cellar, a dis- 
tance of 30 ft., it still takes time 
to place the hides in the pack. While 
this delay is usually short, it may 
result occasionally in hide burning. 
Even short exposure at high tem- 
perature will affect hide quality. 

Two units in the hide cellar keep 
the temperature at 60°F. even on 
hot days, states Harris. They are set 
to operate at about 45°F. Part of the 
heat in the cellar comes from the 
opening of large garage doors during 
the transfer of hides into the cellar. 
During the evening hours, when there 
is no door-introduced heat, the pack 
temperatures are pulled down to de- 
sirable levels. 

To reduce further the introduction 
of heat into the building, the firm has 
installed sheets of aluminum coated 
paper at the roof truss level. The 
sheeting creates an air pocket be- 
tween the truss and roof that impedes 
heat transfer, reflects the heat ravs 
and absorbs a minimum amount of 
heat. The creation of the air pocket 
also materially reduces the amount of 
air to be chilled. 

Based on its experience, manage- 
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ment knows refrigeration is a must 
when its hide cellar temperatures ex- 
ceed 50°F, The operational cost of 
the two units is repaid many times 
over in improved hide quality, re- 
ports Richard Becker, treasurer. 

He also comments that the loca- 
tion of the hide cellar at street level 
has eliminated one handling common 
to most plants where the hide is chut- 
ed down and after cure has to be 
moved back to the first floor for ship- 
ping. At Northside the truck-trailer 
is backed into the cellar where it is 
loaded with minimum manual work. 
[It might well be that use of base- 
ments as hide cellars to take advan- 
tage of refrigeration leakage from 
sales cooler, etc., is uneconomical 
when material handling costs are com- 
pared with the actual cost of provid- 
ing necessary direct controllable re- 
frigeration, Becker points out. 


Hide Team May Go Abroad 
To Help Increase Exports 


The possibility of sending a team 
of hide industry experts to Europe 
and Mexico to set up procedures to 
expand export markets was to be dis- 
cussed with USDA officials in Wash- 
ington late this week by representa- 
tives of the National Hide Associa- 
tion, National Independent Meat 
Packers Association and Western 
States Meat Packers Association. 

The proposed trip would be fi- 
nanced in part by foreign currencies 
which are available to the USDA. 
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Key to Hide Quality Is in 
The Takeoff, Panel Agrees 

Packers should do a good job of 
hide takeoff in the tirst piace so cu, 
rective measures wont be necessary, 
a panel on rawstock improvement em. 
phasized during the six-state south. 
west regional meeting of the National 
Hide Association at Oklahoma City, 
Defleshing or brining can’t improye 
nides that have been cut or scored, 
the speakers pointed out. 

The panel, headed by Cecil Poy. 
ell, director of the Tanners’ Hide By 
reau, agreed that use of the electric 
skinning knife has, in many instanggs, 
helped to improve takeoff. 

Some of today’s problems, the grou 
brought out, stem from the fact that 
hide cellars have remained about the 
same size while slaughter has jp 
creased tremendously. This unprege. 
dented kill has forced rawstoek 
through hide cellars at a faster rate 
than usual. 

Hide cellars should be designed, 
the panelists said, to permit use of 
the many innovations in the industy, 
such as the electric knife, hide tye 
hide sweeper, weighing machin 
that automatically record the 
of the hides, escalators, deflesh 
machines, quick cure, etc. They al 
should be big enough to handle any 
increased slaughter and provide the 
proper amount of storage space. 

Arnold Monteith, plant manager of 
The Rath Packing Co. at Fort Smith, 
Ark., who served on the panel, was 
elected chairman of the NHA south 
west region for the coming year. 

Others on the panel were: Omer 
Dreiling, Dreiling Hide Co., San An- 
gelo, Tex.; Jack Weiller, Jack Weiler 
& Co., Chicago; Donald Allison, Alli 
son Hide & Metal Co., Clinton, Okla; 
Lee R. Lyon, M. Lyon & Co,, Kansas 
City, Mo., president of the National 
Hide Association, and Charles F. 
Becking, Owatonna Hide & Fur o, 
Chicago, who is treasurer of the NHA. 

Another feature of the meeting a 
the Skirvin Hotel was a demonstr- 
tion of cold skinning of calves by two 
expert skinners working side-by-side, 
one with a conventional knife and the 
other with an electric knife. Since 
there was no appreciable difference ia 
the time it took to skin the animals 










spectators were led to conclude thit 
the principal value of the elect 
knife lies in the limited amount d 
training necessary to enable a worker 
to use it efficiently, compared with 
the years of experience required t 
skin well with a regular knife. 
The NHA’s new quality contro 
project for thé hide-leather industry 
was explained by president Lyon 
Leading tanners have agreed to s0a 
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95 representative hides from every lot 
upon arrival at the tannery and to 
report on their quality to the broker 
or shipper, who then can make the 
necessary corrective suggestions (see 
the NP of March 9, page 86). The 
reports will be made on “quality con- 


trol cards,” which are available from 
the NHA to anyone in the trade. In- 
formation from the tanners will in- 
clude the number of hides in the 
sample which are found to be salt 
stained, improperly cured, lightly 
scored and deeply scored. 





Idle Sausage Linker is Stored Out of the Way 


More space is made available in 
the sausage kitchen of the Foremost 
Packing Co., East Moline, Ill., by an 
unusual arrangement which raises an 
automatic sausage linker, when not in 





use, to an out-of-the-way position di- 
rectly above the stuffing table. This 
convenient location provides easy one- 
man accessibility-when needed and 
storage with little effort. Unrelated 


LINKER can be removed 
quickly from the op- 
erating area; one hand 
on the winch does the 
job of elevation. 





processing is not hindered by the 
presence of the machine. 

The ends of a cable sling are per- 
manently fastened to the four upper 
corners of an angle iron frame built 
around the linker. A single flexible 
cable runs from the apex of the sling 
through pulleys on the ceiling to a 
hand-operated winch secured on an 
adjacent wall. The winch is geared 
so that one hand hoists the linker. 


Caifornia’s Dr. Mrak to 
Get Nicholas Appert Medal 


Dr. Emil M. Mrak, chairman of 
the department of food technology, 
University of California, Davis, has 
been selected as the 1957 recipient 
of the Nicholas Appert medal, award- 
ed each year by the Chicago section 
of the Institute of Food Technolo- 
gists, Clarence Wiesman, section 
chairman, announced. Wiesman is 
technical director, food division, Ar- 
mour and Company. 

The medal is awarded for outstand- 
ing accomplishments in food technol- 
ogy. Dr. Mrak’s contributions have 
been made as a researcher and au- 
thor and as a teacher. In the latter 
role, he has gained recognition for 
his “full spectrum” approach to food 
technology education. 
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No other system of truck refrigeration is so 
economical, so trouble-free. It offers you 
lower initial cost, easily installed. Never 
needs maintenance or replacement parts, 
uses inexpensive, easily obtainable natural 
ice, covers full day’s route. Operates off 
truck battery using the same power as a car 
heater, 6 volt motor and assembly included 
or 12 volt motor and assembly at no extra 
cost. Maintains temperatures of 40 to 44 
degrees. Fully guaranteed. 


ACT NOW—SEND FOR FREE BULLETIN! 


Send in coupon below today for full information. 


AIR INDUCTION CORP. 


122 West 30th St., New York 1, N.Y., Dept. NP3-30 


Please send me your new bulletin AIC 157-A describing the 
benefits of non-mechanical refrigeration. 


Name 








Company 


Street 





Zone SUNG casas 
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AIR INDUCTION 
CONDITIONER 


NON-MECHANICAL 
REFRIGERATION | 


COSTS LESS to own 
COSTS LESS to operate 
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AAA) SY HOLDOVER TRANSFORMER 
: ay 
om 


Consists of special filament, 2-way 
switch, plug and 10 feet wiring per-' 
mits night holdovers, no loading, no 
spoilage, .no drain on your. fruck 
‘battery, | 








RECENT PATENTS 


The data listed below are only 


a brief review of recent patents 
pertinent to the readers and sub- 
scribers of this publication. 

Complete copies of these pat- 
ents may be obtained by writing 
to the Editorial Department, The 
National Provisioner, and remit- 
ting 50c for each copy desired. 
For orders received from outside 
the United States the cost will be 
$1.00 per copy. 











No. 2,775,786, CARCASS SPLIT- 
TING MACHINE, patented Janu- 
ary 1, 1957 by Carl J. Zeitler, jr., St. 
Louis, Mo, 

The machine comprises a casing 
having side plates extending at one 
end beyond the casing, a crank dis- 
posed between and mounted on the 





extended portions of the plates, a 
drive device carried on the casing 
and operatively connected with the 
crank for rotation of same, and a cut- 
ter blade eccentrically carried on the 
crank for movement therewith and 
being disposed for projection of its 
cutting edge beyond the outer end 
of the side plate extended portions 
during a portion of its cycle of travel. 
There are fifteen claims. 


No. 2,775,784, SAUSAGE SKIN 
REMOVING MECHANISM, patent- 
ed January 1, 1957 by Daniel Doug- 
las Demarest, Port Washington, N. Y., 
and Robert Merritt Perkins, Upper 
Montclair, William Karius, Union, 
and Carl Berendt, Millburn, N. J., 
assignors to Linker Machines, Inc., 








) 





Newark, N. J., a corporation of New 
York. 

There are ten claims to this patent. 
Guide rods are provided for forward 
feeding and rotation of the sausage 
which are positioned between upper 
and lower series of the rods. There 
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are also guide rods disposed between 
the upper and lower series and de- 
fining opposed continuous _ lateral 
sausage path boundaries. 

No. 2,779,369, FOOD GRINDER 
GUARD, patented January 29, 1957 
by Vincent G. Biro, Marblehead, 
Ohio, assignor to The Biro Manufac- 
turing Company, Marblehead, Ohio, 
a corporation of Ohio. 

The guard is made up of an inte- 
grated assembly of five metal ring- 
like bodies of 
equal size, one 
extending in 
coaxial relation 
with the throat of 
the grinder hop- 
per and through 
a plane in spaced 
relation to and 
above the hopper’s upper end, each 
of the remaining four disposed tan- 
gentially to and in ‘generally de- 
clining and radially extending re- 
lation from four equally spaced 
points on the perimeter of the first 
mentioned body and towards circum- 
ferentially spaced points within the 
hopper and inwardly spaced from the 
upper end edge thereof. The four 
bodies being in a cluster about the 
first mentioned body to form a re- 
ticulated dome in which the first 
mentioned body extending horizon- 
tally across the opening of the hop- 
per constitutes the crown of the dome 
and the remainder of the bodies ex- 
tending inclinedly downwardly there- 
from toward the spaced points within 
the hopper and inwardly spaced from 
the upper end edge thereof form the 
sides of the dome. 

No. 2,776,449, SAUSAGE LINK- 
ING MACHINE, patented January 8, 
1957 by Lawrence P. Cross, Valpa- 
raiso, Ind. 

















After the filled sausages are linked 
they are introduced into and ad- 
vanced through an open-ended tube- 
like container to arrange the links in 
a single coil formation. There are 
nineteen claims. 

No. 2,773,081, PREVENTION OF 
HYDROGENATION ODOR, patent- 
ed December 4, 1956 by Leo C. 
Brown and Dwight R. Merker, Chi- 
cago, Ill., assignors to Swift & Com- 
pany, Chicago, IIl., a corporation of 
Illinois, 

A method for retarding the de- 
velopment of characteristic odors of 
hydrogenation in hydrogenated fatty 


materials is disclosed and comprises 
steam deodorizing the fatty materia] 
prior to hydrogenation thereof; 
plying a blanket of inert gas thereto 
subsequent to deodorization there. 
of, whereby non-oxidizing conditions 
exist; and thereafter, subjecting the 
material under such conditions tp 
hydrogenation, 


No. 2,779,368, BELLY SIZING 
MACHINE, patented January 29 
1957 by James P. Lorimer and Lee 
C. Steffenbagen, Cedar Rapids, Iowa, 
assignors to Wilson & Co., Ine., a 
corporation of Delaware. 

In a machine for trimming slabs 





of meat along one side and the top 
of the slabs in two successive steps 
in a single handling of the meat, the 
inventors provide a vertically-disposed 
rotary knife and a cutting blade in 
longitudinally-spaced relationship to 
the rotary knife, and a conveyor 
adapted to carry slabs of meat into 
engagement with and past the rotary 
knife and horizontally disposed cut- 
ting blade, being guided by guides 


above the conveyor. 


No. 2,778,054, BUTCHERING 
AND SKINNING DEVICES, patent- 
ed January 22, 1957 by Norman A. 
Whittaker, Seattle, Wash. 

The device comprises two leaves 
in opposed relation and _hingeably 
connected, one of the leaves be- 
ing tapered around its sides, one leaf 
being apertured, a pin attached to the 
other leaf positioned to thrust through 








5 OD 
the aperture, a locking device for 
locking the pin beyond the aperture, 
a block mounted on one of the leaves, 
and means forming a slot in the block 
adapted to recéive a cutting edge 
therein. ‘ 
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ALL MEAT... output, exports, imports, stocks 








classes appear below as follows: 


Week Ended CATTLE 


*Estimated by the Provisioner 











Meat Output Little Changed for Week 


Production of meat under federal inspection last week fell only slightly 
from volume for the week before. Total output for the period was esti- 
mated at 386,000,000 Ibs., which was about 2,000,000 lbs. below the 
previous week’s volume of 388,000,000 Ibs. and about 3 per cent smaller 
than the 398,000,000 Ibs. produced a year earlier. Slaughter of livestock 
varied only little from the week before, with that of cattle about the 
same as for the previous week and only about 5,000 head larger than 
last year. Hog slaughter was down about 15,000 for the week and about 
6 per cent below last year. Estimated slaughter and meat production by 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
oe. Ie 5, 355 196.3 
Mae 16: SF 2 355 196.3 
Mar. 24, 1956 : . 350 197.8 
VEAL 
Weck Ended Number Production 
M's Mil. Ibs. 
Mar. 23, 1957 weed . 148 15.4 
Mar. 16, 1957 ......... Sih pecevacckceie 15.7 
Mar. 24, 1956 .......... —- 16.8 


1950-57 HIGH WEEK'S KILL: Cattle 462,118; Hogs, 1,859,215; Calves, 200,555: Sheep and Lambs, 
369,561. 

1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 


AVERAGE WEIGHTS AND YIELD (LBS.) 


Live Dressed 
Mar. 23, 1957 1,005 553 
Mar. 16, 1957 1,005 553 
Mar. 24, 1956 1,004 565 

CALVES 

Week Ended Live Dressed 
Mar. 23, 1957 200 Wi 
Mar. 16, 1957 are . 200 iW 
Mar. 24, 1956 ... 196 109 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,250 162.0 
1,265 163.9 
1,329 168.5 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs 
235 11.5 386 
240 11.8 388 
299 14.6 398 


HOGS 


Live Dressed 
234 130 
234 130 
231 127 
SHEEP AND LARD PROD. 
LAMBS er Mil. 
Live Dressed cwt. Ibs. 
102 49 41.6* 
102 49 41.7* 
102 49 14.5 44.4 








Pork Output Upswing Seen 
In Larger Spring Pig Crop 

An upswing appears likely in pork 
production late this year and next 
vear on the basis of the recent U, S. 
Department of Agriculture report on 
the spring pig crop and sow farrow- 
ings for the fall. The immediate shift 
is expected to be small, but current 
high price levels on live hogs tend to 
encourage the raising of more hogs, 
hence the upswing in farrowing in- 
tentions. 

It was estimated that 5,375,000 
pigs will be farrowed through May in 
nine Corn Belt states for a small in- 
crease from last year’s total of 5,362,- 
000 head. 

The states are: Ohio, Indiana, Illi- 
nois, Wisconsin, Minnesota, Iowa, 
Missouri, South Dakota, and Kansas. 

The ae states accounted for 71 
per cent of the spring pig crop in 
1956, pring pig crop 

The number of all hogs and pigs 
on farms March 1, 1957 in the nine 
states was estimated at 34,400,000, 
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or slightly more than the 34,300,000 
head a year earlier. Hogs and pigs 
six months old or over at 11,600,000 
head, numbered slightly below the 
11,900,000 head on March 1, 1956. 

The current number of hogs ‘and 
pigs under six months of age was 2 
per cent more than for last March 
1, with the increase shared by both 
the under-three-month and the three- 
to-six months age groups. 


CANADIAN SLAUGHTER 


Inspected slaughter of livestock in 
Canada in February, 1957-56 com- 
pared, as reported by the Canadian 
Department of Agriculture: 


Feb. Feb. 

1957 1956 

Head Head 
OR eicceiecicesteean 138,118 128,553 
GE. nat pce wotescaae cael 40,618 41,980 
OE ie. dia iB cicn tin ete’ 424,936 449,128 
PME ee ae 0,349 27,813 


Average dressed weights of live- 
stock slaughtered were as follows: 


Feb. Feb. 

1957 1956 
OntGe ss casexveimeustens 512.4 lbs. 508.9 Ibs 
ORIG) aise wecceBigcieies 134.0 Ibs. 129.7 Ibs. 
HIOGE. aya Sines eatamcaeeen 160.3 Ibs 159.6 Ibs. 
GY sestcsevclanccesine 47.2 Ibs 44.2 Ibs. 


Benson Cautions Against 
Excessive Hog Production 


Secretary of Agriculture Ezra Taft 
Benson has urged hog farmers to hold 
close to their hog production plans 
as indicated by the report of 1957 
spring pig crop intentions as of March 
1. Farmers in nine Corn Belt states 
indicated in the March 1 report that 
their intentions were to maintain 1957 
spring farrowings about the same as 
last year. The report also indicated 
that producers plan to continue the 
practice of earlier than usual farrow- 
ings, thus tending to even out the 
fall marketing pattern. 

The nine Corn Belt states for 
which intentions were reported us- 
ually account for more than two-thirds 
of the nation’s spring pig crop which 
is farrowed during December through 
May. Breeding for spring pigs is now 
about completed and farmers will 
soon be making their plans for the 
fall pig crop. 

Hog marketings have been reduced 
during the past several months due to 
last year’s smaller pig crops and, as 
a result, hog prices recently have been 
substantially higher than the year 
before. These more favorable hog 
prices have resulted in a higher than 
average hog-corn price relationship 
which is favorable for hog producers. 
In a number of earlier years, a higher 
than average hog-corn price ratio 
has been followed by increases in 
hog production, which, in turn, have 
been followed later by lower hog 
prices when the larger crop was mar- 
keted, Benson pointed out. 





COWS SLAUGHTERED 


Cows comprise the second larg- 
est group of cattle slaughtered 
and make up a considerable por- 
tion of meat produced in the coun- 
try. Numbers and monthly per- 
centages that cows were of fed- 
erally-inspected slaughter in 1956 
and 1955 are listed below as fol- 
lows: 





—1956— —1955— 

Per Per 
Number cent Number cent 
SORE S Sands eis 512,000 30.2 540,C00 35.5 
Feb 426,000 28.7 450,000 34.3 
Sere ee 393.000 25.1 463,000 30.4 
pO eee 391,000 25.3 444,000 30.6 
| ee eee 439,000 26.7 509,000 32.6 
June ........502,000 29.9 518,000 31.6 
July ........525,000 30.4 538,000 35.3 
WAM e055 0 arsine 624,000 35.2 656.000 36.5 
ee ee 592,000 36.6 638.000 36.4 
WE ete Souec 829.000 42.3 635.000 37.5 
SR ey 779.000 43.1 681.000 41.0 
ee icine ad 612.000 36.3 584,000 36.1 
ee 6.624.000 32.8 6,656,000 34.9 

Jan, 1957—579,000 head, 31.3 per cent. 
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BLACK HAWK 


WEATHER 


CLEAR 


. and you’re sure of a wip 
ner every time when you put 
your chips on a B.F.M. “BLUE 
CHIP’? MERCHANDISING 
PROGRAM. Nowhere else can 
you get such big value for # 
little. 


e Send for your free copy of 
“LUCKY 11 FOR °57” that tells 
you about eleven sure-fire. pro- 
grams to help you make more 


profit all through this year. 


e Just tear out this page, put 
your name and address in the 


margin—and we'll do the rest! 





BASIC FOOD MATERIALS 


INC. 
853 STATE ST. 











MEATS 
THE RATH PACKING CO., WATERLOO, IOWA M=etummenummeen 
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PROCESSED MEATS. . . SUPPLIES 





AS 


in five weeks last year. 


Processors turned out 121,619,000 


Processing of Meat Food Products in 
February Down From Last Year's Volume 


LACKENING in meat food 

processing operations was evi- 
dent in t February. Volume of all prod- 
uct handled in the four weeks of Feb- 
rary totaled 1,323,728,000 Ibs. for 
a considerable decrease on the aver- 
age from 1,785,869,000 Ibs. processed 


Ibs. of sausage for a small average 
gain compared with 143,908,000 lbs. 
in five weeks last year, and 15,033,- 
000 Ibs. of meat loaves, head cheese, 
chili, etc. as against 17,956,000 lbs. 
a year earlier, 

Volume of steaks, chops and roasts 
prepared at 45,397,000 Ibs. indicated 
a moderate drop from 66,082,000 Ibs. 














in the longer period last year. 

Processors sliced 67,898,000 Ibs. of 
bacon for a small average decrease 
from 91,367,000 Ibs. last year. The 
amount of lard rendered at 165,740,- 
000 Ibs. indicated a considerable de- 
crease on the average from last year’s 
volume of 234,646,000 Ibs. for the 
longer period. 

Canners put up 39,995,000 Ibs. of 
meat products in the 3 Ibs. and larger 
containers and 145,902,000 Ibs. in the 
smaller cans during February as 
against 69,593,000 and 191,372,000 




































Ibs., in the two sizes, last year. 
MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—FEBRUARY 3 THROUGH MARCH 2, 1957 COMPARED WIH MEAT AND MEAT FANON PRONUC 
FIVE-WEEK PERIOD, JANUARY 29 THROUGH MARCH 3, 1957 CANNED UNDFR FEDERAL. TWaPECION 
Feb. 3-Mar, 2 Jan. 29-Mar. 3 9 Weeks 9 Weeks IN THE FOUR-WEEK PERIOD, 
1957 1956 1957 1956 FEBRUARY 3 THROUGH MARCH 2, 1957 
— es eaatilie se Pe awerncks 13,446,000 16,072,000 30,021,000 28,228,000 Pounds of Finished Product 
BEY ous di nsdus geueressuedwenes 244,066,000 352,362,000 562,431,000 655,324.000 Slicing Consumer 
BN. ci cciuitigra ened soe CU wees 183,000 152,000 331,000 240,060 and in- Packages 
smoked and/or dried— stitutional or shelf 
Av dChgeme DURA EES Ce RwReR AOS 4,359,000 5,485,000 10,119,000 9.773.000 sizes sizes 
RS REF PE CS 171,519,000 236,958,000 390,777,000 443,942,000 (3 Ibs (under 
ciaed Meat 6,680,000 6.985.000 15,179,000 12.565,000 pecan — 
|“ GRPPEPETTR LURE ee e \y A . a -565 | 
MN Sols ola icv'g cave weeee dees 21,203,000 27,067,000 47,155,000 48,882.000 Luncheon meat ....... 11.631.000 a iy 
MEER oo GSC acest Rnceeee see's s 234,000 366,000 521,000 646,000 Canned hams ........ 18,853.090 5°8.000 
Sausage— Corned beef hash 206. 4,251,000 
WHEN, TMIMNOD.. cc acocensscses 19,815,000 25.185.000 47.994.000 47.529.000 Coil com carne ......- 697.000 13:789,000 
To be dried or semi-dried 10.677.000 12.638.0°0 23.963.000 23.013.000 jennas ..........-+.. 249,000 4,517,000 
Franks, Wieners .........0..0.. 45.176.000 53.037.000  103.439.000 96.452.0°0 Franks, wieners in 
Other, smoked, or cooked ...... 45,951,000 53.098.000  102.716.000 97.151,000 TING wee eee ee cece ee 1,000 = 472.000 
Total SAUSAZE ........eeceees 121,619,000 143,908,000 =. 278,117,000 + ——- 264,145,000 Deviled Ham oo. ee, eens 705,000 
Loaf, head cheese, chili, ther potted or deviled 
jellied products ...... OE Ree ie 15.033.000 17.956.000 35,279.000 2.586.000 ment food products,. ...... 2.262.000 
Steaks, chops, roasts ........... 45,397.000 66,082,000 105.041.000_120,025.000 Tamales ........ .: . 2.842.000 
MP EMEEREE 6200 bUs Val veer iexs.és 163. 66 .000 208.000 Sliced dried beef 10.000 344,000 
RDA. <escusneecclecsensace 67,898.000 91,367,000 161,161,000 172.295 .000 Chopped beef ......... -000 1.356.000 
ICUS oo nang ccecansete es 15,049,000 14,415,000 32.537.000 26.065, Meat stew (all product) 127.000 10.603.000 
WUMINNEE Score rcc cel asnkssencse 13.028.000 16.698 000 30.165 000 31.987.000 Spaghetti meat products 142.000 9,554,000 
Miscellaneous meat product ...... 7.501, 9.347. 17,032, 16,393,000 Tongue (other 3 
BAGG;  POMDORED® 0.5 6,010 Vioasde eye's 165,740,000 4,646. 369,198,000 447.207.0090 than pickled) ....,. 68.000 124.000 
MAM STCNDOD cos. cuvncccceNew since 122'238.C00 ——-:168.416.000 —-275.496.000 == 817.593.000 Vinegar pickled products 769.000 1.229.000 
QMS BOCK. 2.25.20. cccneweevcceece 6,010,000 10.408.000 14,057,000 19.474 .000 Bulk sausage ........ 000 2.227.000 
MINS CANOW oh ccc <cncsntec ees 21,978,000 17,796,000 49,792,000 31,783,000 Hamburger. roasted or 
Rendered pork fat— corned beef. meat 
Oo EPR s Feeney 11,884,000 22,278,000 pte ater tebe 70.000 2.012.000 
SS TERS Sk EEN ORR 6.791.C00 19: B48 FO. EE Ie aida vildccensdeews 2.782.000 48.449.000 
Compound containing animal fat.. = cry 56,089,000 130.653.000 100,079,000 Rnueage | a 287.000 Puy 
Oleomargarine containing animal fat 5,204,000 6,526,000 12.910,000 10,754,000 Br (i aaa aa i 1,000 pte 
Canned product (for civilian use Loli MS vw cseccsscceces 618.606 84°000 
and Dept. of Defense) ....... 189,791,000 267.750 0°0 433.703.000 477.8323 0M i ane — RIT 2,616,000 f 
MET bith x nelccdadee ae eenenwewe 1,310,600,000 1,785,869,000 3,007,201,000 3,301,786,000 meat and/or meat 
*This figure renresents “inspection pounds’? as some of the products mav have been in- y-products—20% 
spected and recorded more than once due to having been subjected to more than one distinct Le a gr a a Bh my 
processing treatment, such as curing first and then canning. Tot nny seh Neigi: mit ets 995.000 145;902,000 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS ge tora 2.40@2.75 
g (l.e.1. prices) (Le¢.1. prices quoted to manu- Hog Bungs— 
(L.e.1. prices, Ib.) x facturers of sausage) Sow, 34 in, cut ........ 55@ 60 
Pork sausage, bulk, Cervelat, ch. hog bungs. 92@ 94 Export, 34 inch cut.... 47@ 50 
fe 1-Ib. roll .......... 31 @40 Thuringer ............-. 47@ 50 Beef rounds— Large prime, 34 in. ... 34@ 37 
Pork saus., sheep casing, | EET ee eee 47@ 50 Export, narrow Med. prime, 34 in. .... 24@ 27 
MM DESC, <i <cccc0s 54 @60 Holsteiner .........+--+- 76@ 79 $2/85 mm. .......--: 1.05@1.35 Small prime .......... 16@ 22 
Praakterters, sheep cas- B. C, Salami .......... 81@ 84 Export, med., 35/38...1.00@1.10 Middles, 1 per set, 
ing, 1-Ib, pkge. ...... 54 @57% + Pepperoni .............. 1@ 74 Export, med., wide, CO OB ccs cic caden 55@ 
taaifarters’ skinless, Genoa style salami, ch... 97@1.00 38/40 mm. ..........1. 00@1.45 Sheep casings (per hank): 
VRODNES: 6.5000 sc 2 ass Cooked salami .......... OR Export, wide, 40/44. ..1.25@1.60 26/28 mm. ........00s 5.50@6.00 
Bologna (ring) ........ @46 Bicilian  ...sesseeeeeeeee 4@ Export, jumbo, 44/up..2.05@2.50 97M wm... ss occa 8.05@6.30 
Bologna, artificial cas. Ke @43 Goteborg .......-+.. ees 174@ 77 Domestic, regular 70@ 90 T/A Wik. 5 boca sdk 4.80@5.10 
Smoked lived, hog bungs. 44% G48 Mortadella ....-....-..+-- 51@ 54 Domestic, wide ....... 80@1.10 20/22 mm. ........... 4.10@4.40 
Smoked liver, art. cas...35 @45 Weasands, No. te ee A ae 2.95@3.25 
Folish sausage, smoked..49 @54 SPICES 24 inch/up, iabetocees 12@ ba AG/RB: “Wasi ini « chee 1.75@2.30 
ew a6 Wi ic ee. 2, Sei 
Olive loaf ss. °:.44 @4o% (Basis, Chicago, original barrels, ene pind CURING MATERIALS 
Blood and tongue 41 @44% bags, bales) Beef middles— ; 
Pepper loaf .... 6.00... 08 5614Z,@61 Whole Ground Sewing, 1%@2% in...1.40@1.65 — ¥ _ Pp. >: $i335 
Pickle & Pimiento loaf..41 @44% Allspice, prime ..... 94 1.04 ee et ere | Ba es, 
Wasted. > ccascexx li 02s 7 ’ ° * 
SEEDS AND HERBS Chili, pepper ".22.22: - £ can ee ee wR we ee ee 
(Le.1. prices) Chili, powder ....... = : Caps, clear, 4%@3 in. 32@ 35 Oe MAAR cave cankoc canes 8.65 
; Cloves, Zanzibar .... 68 79 Caps, clear. 4@4% in 19 Salt, paper sacked, f.o.b. 
Ground Ginger, Jam., unbl...1.06 1.15 y j A Cl 1 
" ’ Caps, not clear, hgo., gran, carlots, ton.. 30.00 
Fe a Whole for sausage Mace, fancy Banda. .3.50 2 4 ee aera Ses 18 Rock salt, ton in 100-Ib. 
ay seed ... 25 30 West Indies ...... 3.75 ere 9 
Cominos seed : 35 40 Enst Indies pions 3,60 go oalt bladders, oun f.o.b. whse., Chgo.. 28.00 
mere seed —_— flour, fancy. 37 8-10 in. wide, flat.. 11@ 13 Raw, 96 basis, f.o.b. N.Y.... 6.20 
sd Rittoina xe SB, RG ey Sa ats rasan 33 10-12 in. wide, flat.. 12@ 14 Refined standard cane 
yellow Amer, .. 17 west India Nutmeg . 2.60 12-15 in. wide, flat.. 18@ 20 gran. basis (Chgo.) ....... 8.70 
ae 34 Paprika, Spanish ... 88 ; Packers curing sugar, 100 
Coriander, Paprika, cayenne 54 Pork Casings: Ib. bags, f.o.b. Reserve, 
Moroceo, No. 1. 21 23 Pepper: Extra narrow, 29 m ee BO a iia vase a 8.55 
Marjarom. French 73 78 Bat No, 2 .50ciss A 54 and: dSOWH. ..6.. ces. 4.50@4.75 Dextrose (less 10c): 
“ Dalmatian, Bi RES eR Far 46 50 Narrow, 29@32 mm...4.50@4.75 Cerelose, regular ............ 7.69 
es 58 66 WE Ravecbigcaes 36 38 Medium, 32@35 «+ .2.75@8.00 Ex-Warehouse, Chicago ..... 4 
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March 26, 1957 
WHOLESALE FRESH MEATS BEEF PRODUCTS 
CARCASS BEEF (Frozen, carlots, Ib.) 
‘ ~ : Tongues, No. 1, 1060's... 27 
ge eg sus wines ony Hearts, regular, 100’s .. 13 
ano roe Livers, regular, 35/50's. 17% 
Choice, 500/600 ...... 35 . on 
. re ° ax Livers, selected, 35/50's 25% 
Choice, 600/700 ...... 35 = 
=f = ar Lips, sealded, 100’s .... 12% 
Choice, 700/800 ...... 35 a - 
= 29 @29 Lips, unscalded, 100's... 9% 
Good, 500/600 .......! 32 @324n . 4 
ood, 600/700 22l4n Tripe, scalded, 100’'s ... 6 @ 64 
ale acess naar Tripe, cooked, 100’s.... 6% 
EERE ARS Ser 26% Melts. 100's af 
Commercial cow ...... 2614 rm ’ Beste ee er eae 2 
Canner—cutter cow 25 Lungs, 100’s .......... ™@ 8 
ht % Udders, 100’s .......... ESTA 
PRIMAL BEEF CUTS vaneless 
Prime: 
Hindatrs., 5/800 None qtd. (1.e.1. prices) 
Foreqtrs., 5/800 .. None qtd. Beef tongues, corned ... 36 
Rounds, all wts. ..... 43n Veal breads 
Td. loins, 50/70 (Icl)..82 @93 mnder* 23 GB. 00 .ca5sd 80% 
Sq. chucks, 70/90 .... 31 Be Rs WN aia & acl ys. 5-50 6 91 
Arm chucks, 80/110 Ge 29 Calf tongues, 1-Ib./dn... 18 
Briskets, (lel) ...... 24 Oxtails, fresh, select 16% 
Ribs, 25/35 (lel) 52 @i4 
Navels, No. 1 ........ 13 BEEF SAUS. MATERIALS 
Flanks, rough No. 1... 121% FRESH 
Choice: ‘ 
: - Canner—cutter cow 
so ae tees vs meat, barrels ........34 @3ty 
bd 9% eee “ Bull meat, boneless, 
Rounds, all wts. 411 t aIs 36% 
Td. loins, 50/70 (ie) ‘61 @66 Pe jroo Aa , 
Sq. chucks, 70/90 31 barrels 5 
Arm chucks, 80/110 29 Beef trim., 85/95¢ 
Briskets .(icl) ....... 24 EEE ae ea a es 30 
Ribs, 25/35 (lel) ....48 @46 Boneless chucks 
Navels, No, 1 ........ 13 AE iad Rem oamae D4, 
Flanks, rough No. 1.. 12% Beef cheek meat, 

Good (all wts.): Pie rem — SBS as 
Rounds ...............39 @4l Beef head meat, bbls... 18 
Sq. cut chucks 2816 @ 30 Veal trim., boneless 
ee tee eeeeee 30 = barrels ..........-6-- 28% @29% 

SR Cabiasnstiaecaedes @42 
SON! 0% cada teneabance 53 @56 VEAL—SKIN OFF 

COW & BULL TENDERLOINS _ (Le.1, eareass prices) _ 

: Prime, 90/120 ......$46.00@47.00 

Fresh J/L C-C grade Froz. C/L Prime, 120/150 ...... 44.00@ 45.00 

Cow, 4/dn. -57@59 Choice, 90/120 ...... 40.00@ 43.00 
Cow, 3/4 ...... 69@71 Choice, 120/150 ...... 40.00@43.00 
Cow, 4/5 ...... B@aT food, 50/90 ........ 31.00@37.00 
Cow, 5/up ...... 89@91 Geol.  S0/190':. 6... 37.09@40.00 
Bull, 5/up ...... 90@91 Good, 120/150 ........ 37.00@40.00 
BEEF HAM SETS Stand., all wts. 28.00@ 35.00 

Insides, 12/up .......... 421% CARCASS LAMB 

Outsides, 8/up ........ 3314 a ¢.l. prices) 

Knuckles, 7%4/up ...... £2 pete. SOSMMB 5 oc soscks None ata. 

CARCASS MUTTON = Prime is on an 

Choice, 70/down ...... 19 @21 SAUEEG:. OPE 0.0 6 view ws ars 49 

Good, 70/down ........ 19 @20 Choice, 45/55 .......... 48 

_ Choice, 55/65 .......... 46 
n—nominal. ROG MEE WN, a iv icien ces 47 @48 





PACIFIC COAST WHOLESALE MEAT PRICES 





Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass): Mar. 26 Mar. 26 Mar. 26 
STEER: 
Choice: 
500-600 lbs. ......... $39.00@41.00 $38.00@40.00 $38.00@ 41.00 
SeeeOe EO,  ccasstwed 38.00@40.00 37.00@39.00 37.00@ 40.00 
Good: 
icone a dt, SOE 37.00@39.00 35.00@36.00 36.00@38.00 
600-700 Ibs. ......... 35.00@37.00 35.00@36.00 35.00@36.00 
Standard: 
350-600 Ibs. ......... 35.00@37.00 31.00@33.00 32.00@35.00 
cow: 
Standard, all wts. .... None quoted 31.00@33.00 None quoted 
Commercial, all wts. .. 29. 00@31.00 29.00@31.00 29.00@32.00 
Utility, all wts. ....... 2 27.00@ 29.00 27.00@ 29.00 27.00@: 
Canner-cutter ......... None quoted 24.00@26.00 26.50@28.00 
Bull, util. & com’l .... 30.00@33.00 29.00@31.00 30.00@31.50 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice: 
200 Ibs. down ........ 40.00@ 44.00 38.00@ 40.00 39.00@44.00 
Good: 
200 Ibs. down ........ 36.00@39.00 36.00@38.00 37.00@39.00 
LAMB (Carcass): 
Prime: 
ee WM, actederaens 39.00@42.00 None quoted 44.00@48.00 
Se MR ce whe wet wis 38.00@40.00 None quoted 41.00@45.00 
Choice: 
a ere 39.00@42.00 42.00@44.00 44.00@48.00 
TE, ovcnesusioeas 38.00@40.00 39.00@ 42.00 41.00@45.00 
Good, all wts. ........ 36.00@ 40.00 34.00@39.00 38.00@45.00 


MUTTON (EWE): 


Choice, 70 Ibs. down... None quoted None quoted None quoted 
Good, 70 Ibs. down... None quoted None quoted None quoted 
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BEEF-VEAL-LAMB... Chicago and outside 


NEW YORK 


March 26, 


WHOLESALE FRESH MEATS 





1957 
FANCY MEATS 

















BEEF CUTS (1.e.1. prices) 
Western : . tb. 
Steer: (Le.1. prices) — Cwt. ‘= aoe 6/12 on. ......., & 
Prime, care., 8/700. $42.50@44.50 : PERSIE tet Loy 
Prime, care., 7/800. 41.50@43.50 Beef livers, selected .......... 
Choice, eare., 6/700. 37.50@39.00 Beef k % Ib.. drones. 18 
Choice, care., 7/800. 36.50@38.00 : sSibacs tabandsh ° + a 
Good, care., 6/700.. 35.50@36.50 
Good, care., 7/800... 34.50@35.50 LAMB 
Hinds., pr., 6/700.. 52.00@57.00 
Hinds., pr., 7/800.. 53.00@57.00 (Le.l. careass prices, ewt,) 
Hinds., ch., 6/700.. 47.00@50.00 Ci 
Hinds., ch., 7/800.. 44.00@47.00 prime, 30/40 - 
Hinds., gd., 6/700.. 42.00@44.00 prime, 40/45 
Hinds., gd., 7/800.. 42.00@43.00 Prime, 45/55 
Prime, 55/65 
BEEF CUTS Choice, 30/40 .. 
(.e.1. prices Ib.) Choice, 40/45 
Prime steer: City pore a 
Hindatrs., 600/700 SS@ 80 Goenborie. 
Hindgqtrs., 700/800 54@ 58 Good. 40/45 47 
Hindqtrs., 800/900 52@ 54 Good’ 43/55 5 
Rounds, flank off .... 44@ 49 00d. 45/55 5.00@ 16.09 
Rounds, diamond bone, 
 * Jeers 45@ 49 Western 
Short loins, untrim. 82@ 92 Prime, 45/dn. ........ 48 
Short loins, trim. ....1.08@1.20 Prime, 48/55 ip nang aT ogee 
POON cokawsw ss cc caret 3%@ 4 Prime, 86/66 .. <i: ixcss 45 
Ribs (7 bone cut) 54@ 58 Choice, oe an 48, 00Gtie 
pS. ee.” Er 383@ 36 Choice, 45/55 Y 
RIMM Ge ie. 5c 05.0 keke 29@ 31 Choice, 55/65 
PUN i aes oo cede 1%@ 15 Good, 45/dn. 
Choice steer: Good, 45/55 
Hindgqtrs., 600/700 48@ 51 
Hindqtrs., 700/800 46@ 50 — 
Hindqtrs., 800/900 44@ 46 VEAL—SKIN OFF 
Rounds, flank off ..... 42@ 47 (Le¢.1. carcass prices) Western 
Rounds, diamond bone, Prime, 90/120 ....... 
i aS eee re 48@ 49 Choice, 90/120 ....... 
Short loins, untrim. 58@ 64 Good, 56/ BO... skies 
Short loins, trim. 78@ 88 Good. GO/120 660 ccies 
WON Sot is eres. Bss wack 13@13% Stand., 50/ 90 
Ribs (7 bone cut) 48@ 51 Stand., 90/120 
Arm ONGCNS «oo. 558 31@ 338 Calf, 200/dn., ch. .... 
cee a, et OE or 27@ 29 Calf, 200/dn., gd. .... 28.00@31.8 
ey Re oe een 12% @13% Calf, 200/dn., std. 27.00@ 20.0 
PRI pray 
N. Y. MEAT CES Week ended Mar, 23 xe 
Receipts reported by the USDA Week previous ......... 60,525 
Marketing Service, week ended SHEEP: 
March 23, 1957 with comparisons: Week ended Mar. 23 cues 
Week previous ......... 36,40 


STEER AND HREIFER: 


Week ended Mar. 
Week previous 


cow: 


Week ended Mar. 2: 


Week previous 
BULL: 


Week ended Mar. 2% 


Week previous 
VEAL 


Week ended Mar. 2 


Week previous 
LAMB: 


Week ended Mar. 2% 


Week previous 


MUTTON: 
Week ended Mar. 
Week previous 


HOG AND PIG: 


Week ended Mar. 2: 


Week previous 
PORK CUTS: 


Week ended Mar. 2: 


Week previous 
BEEF CUTS: 


Week ended Mar. 23 


Week previous 


VEAL AND CALF 
Week ended Mar. 
Week previous 


Careasses 


|. ae 


10,429 
970 
"g09 

13,028 

28,411 
"700 

10,722 
Lbs. 

719,061 
224,394 


34,963 


LAMB AND MUTTON: 
OP is. 


Week ended Mar. 
Week previous 
BEEF CURED: 
Week ended Mar. 
Week previous 


2.990 


16,862 


PORK CURED AND SMOKED: 
23 .. 


Week ended Mar. 
Week previous 


119,990 


LOCAL SLAUGHTER 


CATTLE: 
Week ended Mar. 
Week previous 

CALVES: 

Week ended Mar. 
Week previous 


Head 


13,187 


THE NATIONAL 


COUNTRY DRESSED MEAT 


VEAL: Care. ree'd 
Week ended Mar. 23 . one 
Week previous ......... 10,620 

HOGS: 

Week ended Mar. 23 ... pe 
Week previous ......... n 

LAMB AND MUTTON: 

Week ended Mar. 23 ... wes 
Week previous ......... 42 


PHILA. FRESH MEATS 
March 26, 1957 
WESTERN DRESSED 








STEER CARCASSES: (Owt.) 
Choice, 500/700 ....$37.00@30.0 
Choice, 700/900 .... 37.00@39.0 
Good, 500/800 ..... 35.00@36) 
Hinds, choice ...... 46.00@49.0 
Hinds, good ....... 43.004 
Rounds, choice 44.00@46.0 
Rounds, good ...... 42.00@4.0 

COW CARCASSES: 

Com’l, all wts. .... 30.50@320 
Utility, all wts. ... 28.00@20 

VEAL (SKIN OFF): 

Choice, 90/120 .... 41.00@44.0 
Choice, 120/150 .... 41. 4.0 
Good, 50/ 90 ..... 34. t] 
Good, 90/120 ..... 35.00@37.0 
Good, 120/150 ..... ‘ 
LAMB: 

Ch. & pr., 30/45 

Ch. & pr., 45/55 

Good, 30/45 ....... 

Good, 45/55 ....... 


LOCALLY DRESSED 
STEER BEEF (Ib.) Choice Goot 


Carc., 5/700 38 @39%435 
Care.. 7/800 37% @39 Hie 
Hinds, 5/700 ..... 46@49 
Hinds, 7/800 ..... 


Rounds, no flank. .44@46 
Hip rd. plus flank .48@46 
Full loins, untrim.47@52 
Short loin, untrim.58@64 


Ribs (7 bone) ...46@50 
Arm, chucks ..... @ 
Briakets . 2.6250 a 
Short, plates ..... 13@16 
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Fresh 
254 @ 
23% 
3n . 
23n_ 
23n . 
23b . 








_PORK AND LARD ... Chicago and outside 




































CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
| CASH PRICES 
(Carlot basis, Chicago price zone, March 27, 1957) 
SKINNED HAMS BELLIES 
Fresh or F.F.A. Frozen Fresh or F.F.A. Frozen 
a 334% @34n .. 6/8 33% @34n 
nes oan Le | hea s/10 ... SHO 
Sian. 14a. 2 oo, PPS ARR A 
ae... 3 2034 Scat EE A siaten 2914 
ER Gap eee 424% = aBia adi ace 1a/a8 oevensndc = 
ewt.) ry 42 411%4@42 > 2S aes cece 
City ees 41% @42 2 eee SA/Ee sos cavaee 24% 
.00@I2.% fin .....-+- 24/26 ......... 41n Gr. Amn D.S. Clear 
-00@33.0) MD wee. D we eee sees 4in ORE WS/BOP ce ca 22146n 
.00@48.00 41b up, 2's in. ..... 41n Se See eo eee 2216 
-.00@ 47.0 | BRAY. pn ETC 22b 
oe PICNICS be yore 30/40 Se eceeaded isith 
.00@ 52.09 eas a ee. 5 eS re B14 
00@48.() Fresh or F.F.A. Frosen gy 111111. yf Seas 17% 
00@ 46.0 %4%@25% . 4/6 ..... 25@25% 
00 @48.00 Se os eR RRL 23% FRESH PORK CUTS 
00@ 48.00 MN ....- eee 8/10 .......+- 23n Tok Bok 
004 46.09 MP icy css ROVER sss six. c ve 23n 42 ere 
Bee... 1) | aaa 23n S...- Lalas, 
Vestens sb peat 8/up, 2’s in 23n said = — 
as a S.. ’ 
3 .. Loins, 
pr FAT BACKS Bates, 
.00@48,00 Fresh or Frozen Cured .. Butts, 
5». 00@ 51.0 are Oo RRRRREEE Pipe 1044n . — ; 
'.00@ 49.0 eh... sss SIR res acs 1014n Ribe, 
}.00@47.0 10%4n .....- ya EG ERRS Wears 10% am 5 
a 47.00 ak... BOPRE OSS os cus 11 Me . Ribs 
;.00@ 47.00 ae THAD? artic de 
isp Pass 16/18 ish@13% OTHER CELLAR CUTS 
ee 18%b .....- 18/20 ... 138%@13% Fresh or Frozen Cured 
13%b 20/25... 1834%4@13% 13% ae —. écbadedes's bra 
“4 ar ae 11.. Jowl Butts, Loose ...... h 
Nps n—nominal, a—asked, b—bid. 11% Jowl Butts, Boxed ..... unq. 
3.00@ 42.0 
t.00@36.00 
oes LARD FUTURES PRICES CHGO. FRESH — 
1.00@ 33.00 NOTE: Add %¢ to all price quo- PORK poncho T 
).00@33,0 tations ending in 2 or 7. March 26, 1957 
§.09@31.0 Hams, skinned, 10/12... 46 
7.00@ 29.0 FRIDAY, MAR. 22, 1957 Hams, skinned, 12/14... 45% 
f . Hams, skinned 14/16... 4414 
; 3 cre eg re Picnics, 4/6 lbs., loose.. 26% 
= “ ete ee ass 
60.5% el 14. ih 4 1a 18 30 7. Shoulders, 16/dn., loose. . 28 
SRE F 14.02a (Job lots) 
36,440 Sales: 6,560, 000 lbs. a. be ers z a ss A toe - 
Open interest at close Thurs., enderioins, fires 
Poees Mar 21: Mar. 10, May 718, July —— ae 
v. ree oy So. . b; 8. “VATS, JUS ..seee 
Oe 422, Sept. 181, and Oct, 34 lots Fest. se, Site. 
10,626 
MONDAY, MAR. 25, 1957 CHGO. PORK SAUSAGE 
ary May 14.20 14.37 14.20 14.37b 
Re july 14.25 14.45 14.25 14.42b MATERIALS—FRESH 
i ‘ (To sausage manufacturers in 
es Sept. 14.25 14.35 14.25 14.35 job lots only) 
an Oct. 14.00 14.05 14.00 14.05 Pork trim., guaranteed 4 
Sales: 7,600,000 Ibs. PP Sele ae a 16 
MEATS Open interest at close Fri., Mar. leat eo ass . _.17%@18 
, 22: Mar. 10, May 706, July 433, P . ‘. 
. z ork trim., 80% 
SED Sept. 191, and Oct. 34 lots. fean, barrels ........ 33% @34 
Pork trimmings, 
PB TUESDAY, MAR. 26, 1957 95% lean, barrels .... 44 
7 .00@ 39,50 Pork head meat 24 
7 May 14.40 14.45 14.40 14.408 pow cheek meat, 
He 4 July 14. 4 14.52 14.40 14.47a trim., barrels ........ 28% 
3.00@ 45.0 Sept. 14.32 14.47 14.82 14.40b 
4.006460 MH Oct. 1400 14.10 14.05 14.058 PACKERS’ WHOLESALE 
2.0004.) Sales: 4,800,000 Ibs. LARD PRICES 
a3 0 > 2 .. Mar. Refined lard, tierces, f.o.b. 
OO og iar 10 May te any es GUMMNE cs Ntamipd sc sincsi 3 $13.50 
: 9,30 26: Mar. 10, May 705, July 460, x 
28.00@29, Sept. 216, and Oct. 8 Refined lard, 50-Ib. fiber 
Pp and 32 lots. 4 
11,00044.0 “nue arene a Lae 13.00 
. ettle rendered, 50-lb. tins, 
1 .00GHE8 WEDNESDAY, MAR. 27, 1957 £.G.0.  CUMESO <5 ance cous .25 
4. 0S May 14.45 14.60 14.45 14.55 Leaf, kettle rendered, tierces, fe 
35. 00@31. July 14 50 14.70 14:50 14.65 f.o.b, Chicago ............ 17.25 
36. 00@38.0 . - cue, a ane 9.00 2 
° . " Neutral tierces, f.o.b. Chicago 18. 
0.00438 Sept. 14. 2 14.60 14.42 14.60a Standard shortening, pio 
18. . 0 = N. 5 | eA 22. 
16.00@49.0 et. 14. 053 14.20 14.05 14.20a Hydro shortening, N. & S.... 23.25 
16,00@49.0 Sales: 11,720,000 Ibs. 
SED Open interest at close Tues., Mar. WEEK'S LARD PRICES 





26: May 715, July 


477, Sept. 237, 
and Oct. 31 lots. 











THURSDAY, MAR. 28, 1957 
May 14.57 14.57 14.42 14.42 
July 14.65 14.67 14.52 14.52 
Sept. 14.60 14.60 14.45 14.45b 
Oct. 14.17 14.17 14:15 14.158 

Sales: 7,000,000 Ibs. 





Open interest at close Wed., Mar. 
27: May 735, July 469, Sept. 244, 
and Oct. 34 lots. 





















P.S. or Dry  Kef. in 

Dry Rend. 50-lb. 

Rend. Cash Loose tins 
Tierces (Open (Open 

* Trade) Mkt.) Mkt.) 
12.87% 5,25n 
12.87%n 15.25n 
12.75 15.00n 
12.87% 15.00n 
. 27 55 12.87%a 15,.25n 
Mar. 28 14. 42%n 12.87% 15.25n 

u—nominal, a—asked. 


THE NATIONAL PROVISIONER, MARCH 30, 1957 


HOG VALUES RECEDE SHARPLY THIS WEEK 


(Chicago costs, credits and realizations for first two days of week.) 


Hog cut-out values, in sharp declines, 


settled to their 


lowest levels in weeks. Appreciable markups in pork 
failed to match the rising market for the live animals, 
which was at its highest in some time. Only lightweights 
showed positive margins in the week’s shift in values. 

—180-220 Ibe.— —220-240 tbe.— —240-270 Ibs.— 


Value 


per per cwt. 


ewt. fin. 

alive yield 

Rein CMR as Cees $12.37 $17.63 

Fat-Cute, 1606 3. oc cass 5.86 8.40 

Ribs, trimms., ete. .... 1.81 2.58 
Gost. of howe ioc... $18.06 
Condemnation loss ..... .09 
Handling, overhead .... 1.77 

TOTAE: CORP ic. ain 0608 19.92 28.45 

TOTAL VALUE ....... 20.04 28.60 

Cutting margin --+$ 12 +8 .15 


Margin last week nae ab 49 + = .68 


alue alue 
per per ewt. ar per ewt. 
ewt. fin. wt. fin. 
alive yield sure yield 
$11.79 $16.47 $11.55 $16.04 
5.87 8.25 5.24 7.44 
1.67 2.31 1.50 2.08 
$18.38 $18.12 
.09 .09 
1.60 1.43 
20.07 28.06 _ oo 27.28 
19.33 27.03 25.56 
—$ .74 —$1.03 = rs —$1.72 
— 18 — 2 56 — .74 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


Mar. 26 

FRESH PORK (Carcass) : 

80-120 Ibs., 

120-170 Ibs., 

FRESH PORK CUTS No. 1: 
LOINS: 


SeaGs. TV alin eas 44.00@48.00 
Ree TOG nswdvaniacus 44.00@48.00 
TD-OE Be iceeeeedae 44.00@48.00 
PICNICS: (Smoked) 
Gs Sass a cbewe ven 31.00@34.00 
HAMS, Skinned: 

Se. Mb: tnpecmueteue 50.00@58.00 

WOES TR ee edie 49.00@58.00 
BACON “‘Dry’’ Cure, No. 1: 

OS Mee! cciseeyeas 45.00@56.00 

RS te 45.00@51.00 
MAR: Wh ein beset 43.00@50.00 
LARD, Refined: 
1B. CORRS Sinai ddan 19.00@21.25 
50-lb. cartons & cans... 17.50@20.75 
Pismo. fos os ektpawoa 17.00@20.25 


(Packer style) 
U.S. No. 1-3. None quoted 
U.S. No. 1-3.$31.00@32.50 


San Francisco No. Portland 


Mar. 26 Mar. 26 
(Shipper style) (Shipper style) 
None quoted None quoted 
None quoted $29.00@31.50 
$47.00@50.00 46.00@50.00 
48.00@50.00 46.00@50.00 
44.00@47.00 45.00@48.00 
(Smoked) (Smoked) 
32.00@36.00 32.00@34.00 
52.00@56.00 50.00@55.00 
52.00@56.00 50.00@53.00 
54.00@60.00 48.00@52.00 
52.00@56.00 45.00@50.00 
48.00@52.00 43.00@47.00 
22.00@23.00 17.00@20.00 
20.00@ 22.00 None quoted 
18.00@20.00 15.00@18.00 





N. Y. FRESH PORK CUTS 
March 26, 1957 


City 
Box lots 
Hams, sknd., 10/14...$47.00@49.00 
Pork loins, 8/12 .... 45.00@49.00 
Pork loins, 12/16 .... 44.00@48.00 
Boston butts, 4/8 .... 34.00@38.00 
Regular picnics, 4/8.. 26.00@ 


Spareribs, 3/down .... 
Pork trim., 


39.00@43. “00 
regular .. 27.00 


Pork trim., spec, 80% 39.00 
(l.e.1, prices ewt.) Western 
Pork loins, 8/12 .... 43.00@46.00 
Pork loins, 12/14 - 42.00@44.00 
Hams, sknd., 10/14 .. 46.00@49.00 
Boston butts, 4/8 .... 34.00@38.00 
Pilenicé,: 4/76) 3 cs6 acs 26.00@ 29.00 
Spareribs, 3/down - 38.00@42.00 
N.Y. DRESSED HOGS 
(1.¢.1, prices) 
(Heads on, leaf fat in) 
50 to 75 Ube. ciseccs $29.50@32.50 
TE te BOG Ts icccse 29.50@32.50 
100 to 125 lbs. ....... 29.50@32.50 
125 to 150 Ibs. ....... 29.50@32.50 





CHGO. WHOLESALE 


SMOKED MEATS 
March 26, 1957 
skinned,14/16 Ibs. 
wrapped Sh nauds Meu eaaae > 
Hams, skinned, 14/16 1 Ibs., 
ready- to-eat, wrapped ..... 5a 
Hams, skinned, 16/18 Ibs., 
wrapped 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 
Bacon, fancy trimmed, brisket 
off, 8/1 0 Ibs., wrapped ? 45 
Bacon, fancy sd, cut, seedless, 
12/14 Ibs., wrapped aiid d bles 
Bacon, No. 1 sliced 1-lb. heat 
seal, self service pkge. .... 56 


Hams, 


PHILA. FRESH PORK 


March 26, 1957 
WESTERN DRESSED 
PORK CUTS—U.S. No. 1-3, lb. 
Reg. loins, trmd., 8/12.. 42@44 


Reg. loins, trmd., 12/16.. 42@44 
Butts, Boston, 4/8 ...... 33@35 
Spareribs, 3/down ,...... 38@40 
LOCALLY DRESSED 
Pork loins, 98/12 ......... 45@48 
Pork loins, 12/16 ......... 4@47 
Belen, TO/4B once exc ksincas 29@32 
Spareribs, 3/down ........ 36@40 
Skinned hams, 10/12 ...... 48@51 
Skinned hams, 12/14 ...... 47@50 
Pp MY 7, SRR Sree 28@31 
Boston Butts, 4/8 .......... 34@38 


HOG-CORN RATIOS 

The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Mar. 23, 1957 was 13.5, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.3 ratio for the pre- 
ceding week and 10.3 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.289, $1.299, and $1.335 
per bu. during the three 
periods, respectively. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday. Mar. 27, 1957 
+BLOOD 


Onground, per unit of ammonia 
bulk 


#DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 

Low test 

Med. test 

High test 

Liquid stick, tank cars 


*PACKINGHOUSE FEEDS 
Carlots, ton 

bagged.$ 70.00@ be 

67.50@ 
a3. 


meat, bone scraps, 
meat, bone scraps, bulk ... 
meat scraps. bagged 
digester tankage, bagged .. 
% digester tankage, bulk 
blood meal, bagged 
Steam bone neal, bagged 
(Specially prepared) 
60% steam bone meal, bagged .. 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit ammonia * awe 
Hoof meal, per unit ammonia +5.25@5.50 
TDRY RENDERED TANKAGE 
Low test, per unit prot: ‘.........cc.e0. 1.30n 
Med. test, per unit prot. 1.25n 
High test, per unit prot. 


GELATINE AND GLUE STOCKS 


Calf trimmings, limed (glue) 

Hide trims., green salted (glue) .... 

Cattle jaws, scraps and knuckles, 
(gelatine, glue). per ton 

Pig skin scraps (gelatine) 


ANIMAL HAIR 
Winter coil dried, per ton 
Summer coil dried, per ton 
Cattle switches, per piece 
Winter processed (Nov.-March) 
gray, Ib. 
Summer processed (April-Oct.) 
gray, 


+F.0.B. Chgo. *Delivered. n—nom. a—asked. 





TALLOWS and GREASES 


Wednesday, March 27, 1957 











Only a moderate trade was con- 
sumated late last week in the inedi- 
ble tallow and grease market, with 
prices steady. Several tanks of bleach- 
able fancy tallow sold at 7c, c.a.f. 
Chicago. Choice white grease, all hog, 
was available at 9c, c.a.f. New York. 

Several tanks of edible tallow sold 
on Monday at 11%c and 11%c, f.o.b. 
River points. Inquiry basis was at 
11%c, Chicago. Interest on bleachable 
fancy tallow in the Midwest was at 
7c, but without reported trade. Bleach- 
able fancy tallow was bid at 75%@ 
7%4c, c.a.f, East, with offerings listed 
at 7%c. 

In early trade on Tuesday, two 
tanks of choice white grease, all hog, 
traded at 8%c and Qc, c.a.f. East. 
Later in the day several more tanks 
of the same sold at 8%4c, c.a.f. New 
York. Some hard body _bleachable 
fancy tallow was bid at 7%c, same 
destination, but was held at 8c. Trad- 
ers still talked 7%4c, on regular pro- 
duction bleachable fancy tallow. The 


market in the Midwest was on 
quiet side and steady, basis 7c, G 
cago, on bleachable fancy tallow. E 
ible tallow sold at 12c, c.a.f. Chis 
go, and at 1l%c, f.o.b. River. 4 
ditional product was held at 11¥ 
and higher, f.o.b. River. It was j 
ported that edible tallow traded 
11%c, f.o.b. River, but confirmat 
was lacking. Favorable freight po 
was mentioned as a factor. 4 
Volume of trade was — 
midweek, with mostly steady prig 
paid. The exception was choice 
grease, not all hog, which sold” 
7¥c, and No. 2 tallow at 54@5 
c.a.f. Chicago. Another tank of edif 
tallow traded at 11%c, f.o.b. Rivg 
with continued inquiry at 11% ; 
11%c, f.o.b. River, freight point eg 
sidered. The same was on 
available at 11%@12c, Chica 
Choice white grease, all hog, was} 
at 8%4c delivered New York, but ws 
held at 8%c. Hard body bleachabh 
fancy tallow was offered at 8c, 
East with bids at 7%c. Best talk 9 
regular production stock was at 7% 
TALLOWS: Wednesday's quot 
tions: edible tallow 11%@11%e, f.0 
River, and 11%@12c, Chicago bs : 


























NO PROBLEMS 


| SELL 10 


DARLING & COMPANY. 


Because of their— 


EXCELLENCE OF SERVICE 
RELIABILITY OF REPUTATION 
QUALIFIED EXPERIENCE 


And assistance to me with 
whatever problem that may occur. 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY) 





CHICAGO 


e ae & 
4201 So. Ashland : 
e 


P.O. Box #5 ° 
Station oat 
Buffalo’ 6, New York e 


Phoné: Filmore 0655 @ 


Chicago 9, 
linois 


Phone: YArds 7-3000 © 





.O. Box #3 
@ MAIN POST OFFICE 


DETROIT 


6 CLEVELAND 
P.O. B 29 4 


P.O. Box 2218 
Brooklyn Station 
Dearborn, Michigan @ Cleveland 9, Ohio 


Phone: WArwick 8-7400 @ Phone: 


ONtario 1-9000 @ Phone: VAlley 1-2726 @ Phone: 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


CINCINNATI 


Lockland Station 
Cincinnati 15, 
Ohio 


ALPHA, IA. 


P.O. Box 500 
Alpha, lowa 


Waucoma 500 
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Wet, Oily Processing Plant 
a koke] awe Wa-me a celele lam Olam Olcellar-tay) 
Hand Truck Wheels . 
But Not On Neotreads 





Stainless steel hand truck bodies are proof against 
almost all conditions found in packing and process- 
ing plants but, until the development of the Neotread 
Wheel, the maintenance cost of hand trucks was 
excessively high. 


NEOTREAD WHEELS ARE STANDARD ON 
ALL ST. JOHN ROLLING EQUIPMENT 


St. John stainless steel hand trucks have sloshed 
around on floors covered with brine, fats, water and 
other corrosive substances for many years—their 
Neotread Wheels, some of them in daily operation 
for 10 years or more, show virtually no signs of use— 
a record not even remotely approached by other 
wheels. 


When specifying new or replacement rolling equip- 
ment for your plant, be sure to get the St. John low 


maintenance cost facts. Write for them today. 


Neotread Wheels and Casters for replace- 
ment of your present equipment are available 
in a complete range of sizes from 4 to 20 
inches in diameter. 

Ask for Neotread Bulletin D. 








original fancy tallow, 7¥c; bleach- 
able fancy tallow, 7c; prime tallow, 
6%4c; special tallow, 6%c; No. 1 
tallow, 6%c; and No. 2 tallow, 5% 
@5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 7c; B-white grease, 6c; yel- 
low grease, 6c; house grease, 5c; 
and brown grease, 5¥%c. Choice white 
grease, all hog, was quoted at 8%c, 
c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, Mar. 27, 1957 

Dried blood was quoted Wednes- 

day at $5 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $5 per unit of ammonia and dry 

rendered tankage was priced at $1.10 
per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MARCH 22, 1957 


Prey. 

Open High Low Close Close 
May .... 15.46 15.46 15.02 15.15 15.49 
July .... 15.45 15.47 15.08 15.19 15.55 
Sept. .... 15.28b 15.32 14.90 15.09 15.40 
Oct. .... 15.24 15.25 14.90 14.97 15.30 
Dec. .... 15.16b 15.22 14.75 14.95 15.25 
1 ae, | kee ints 14.90n 15.22n 
Mar. .... 15.10b 15.00 14.77 14.90b 15.15 
en 15.00b 15.10 15.10 14.80b 15.12b 

Sales: “940 lots. 
MONDAY, MARCH 25, 1957 

May .... 15.14b 15.24 15.10 Ley 15.15 
July .... 15.19 15.88 15.15 15. aoe 15.19 
Sept. .... 15.05 15.17 15.08 15 
Oct. .... 14.938b 15.12 14.96 
Dec. .... 14.90b 15.06 14.93 
. Seeear > eae ee en 
Mar. .... 14.85b 15.08 15.08 
May .. 14.80b 15.05 15.05 


Sules: 487 lots. 
TUESDAY, MARCH 26, 1957 





Pacific Coast 


ee ~ 1.25b 15.40 15.24 15.39 15.24 
July .... 15.34b 15.49 15.34 15.47 15.33 
Sept. oe * 15.30 15.17 15.30 15.17 
Oct. 15.21 15.18 15.21 15.12 
Dec. 15.20 i 15.18b 15.06 
Jan. pes 15.18n 15.06n 
Mar. 15.19 15.19 15.05b 
a 15.17 15.17 15.05 

Sales: 348 lots. 

WEDNESDAY, MARCH 27, 1957 

May .... 15.50 15.50 15.40 15.48 15.39 
July .... 15.56 15.58 15.50 15.57 15.47 
Sept. .... 15.85 15.41 15.32 15.398b 15.30 
Oct. .... 15.24 15.80 15.28 15.80 15.21 
Dee, .... 15.25b 15.27 15.99 15.22b 15.18b 
Jan. .... 15.25n wees cea 15.22n 15.18n 
Mar. .... 15.22b. 15.24 15.24 15.16b 15.19 
Mav. .... 15.13b baie sae 15.14b 15.17 

Sales: 426 lots. 

VEGETABLE OILS 
Wednesday, Mar. 27, 1957 

Crude cottonseed oil, f.o.b. 

MO naeddbiads LN Gaes gaa 13%b 

IE ANS Vi ewinuibenswes «hax ead 13 @13%n 

MIS so ae hobs Ga kel sna ewsie dw ats 13 
Corn oil in tanks, f.o.b. mills ..... 13%4n 
Soybean oil, f.o.b. Decatur ....... 1254pd&b 
Peanut oil, f.o.b. mills ............ 4 


Coconut oil, f.0.b. 
Cottonseed foots: 





Midwest and West Const ........ 2 @2\4 
I 58 bie eso dniee achive ow 2 @2% 
Wednesday, Mar. 27, 1957 
White domestic vegetable .................. 29 
PR MIN Sop tue chk csp sk dob ssa sae veces 30 
SS een a eee 26 
Water churmed pastry ...5....5. ccc ccc ccees 25 
Wednesday, Mar. 27, 1957 
Prime oleo stearine (slack barrels)... 13 
Extra oleo oil (drums) .............. 174% @18 
Prime oleo oil (drums) .............. 17 @17% 

n—nominal, a—asked. b—bid. pd—pnaid. 
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HIDES AND SKINS 








Trading this week of big packer pro- 
duction mostly steady at late last 
week’s advance—Action better in small 
packer and country hides, with some 
preference for split weights—Sellers 
not eager to release stock at steady 
bids early, some higher quotations 
reported later—Sheepskin trade gen- 
enerally steady. 


CHICAGO 


PACKER HIDES: Asking prices 
were higher on most selections last 
week and a number of types sold at 
an advance of 4c. Steady terms were 
accepted for two grades which com- 
prised the only activity the closing 
day last week. Estimated sales were 
about 80,000 pieces, with most of 
the sales reported to be to dealers. 

This week started off on the quiet 
side, with prices quoted nominally 
unchanged, with no confirmed sales 
on Monday. Active demand and 
liberal offerings resulted in heavy 
trading on Tuesday at steady prices. 
Trading comprised heavy native steer 
hides at 10c, heavy cows at 104c, 
light cows, St. Paul production at 
15c, Rivers at 16%c, branded steers 
at 8%c for butt-brands and 8c for 
Colorados, and Northern branded 
cows at 9c, all prices unchanged. 
Dealers were reported to be the 
major buyers. 

SMALL PACKER AND COUN- 
TRY HIDES: The tone of the small 
packer hide market showed improve- 
ment, and trading values were steady 
to firm. There is still room for im- 
provement in trading volume, how- 
ever. Buyers generally prefered light- 
er average split weights, but some 
movement of all weights was accom- 
plished. Heavy average weights con- 
tinued to be offered freely, but de- 
mand lagged. Inquiry for country 
locker butchers was slow. 

CALFSKINS AND KIPSKINS: 
There continued to be interest for 
big packer heavy calf at the start of 
this week, but offerings were held 
tightly. Trading developed on 
Wednesday with about 18,000 north- 





Tallow, Grease Exports 


Shippers’ export declarations proc- 
essed by the Bureau of the Census 
for the week ended March 22 indi- 
cated United States exports of tal- 
low at 31,717,769 Ibs. Exports of 
grease from the U. S. for the period 
were reported at 1,561,922 Ibs. 
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ern heavy calfskins trading higher, 
Heavy St. Paul and Evansville calf 
sold at 52%c, and Milwaukee prq 
duction brought 50c. Several thoy. 
sand pieces of northern light calf sold 
at 37%4c. 

SHEEPSKINS: No change singe 
last week on No. 1 shearlings. Stock 
sold at 2.00@2.50, depending om 
quality. Fall clips sold at 2.50@3.00, 
Market was also steady on No. 2 and 
No. 3 shearlings. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Cor, Week 


Mar. 27, 1957 1956 

Lgt. native steers .... 15 15% @16n 
Hvy. nat. steers ...... 1 122 
ix. lgt. nat. steers .... 18% oo ae 
Butt-brand. steers .... 8% 9% 
Colorado steers ........ 8 9 
Hvy. Texas steers .... 8ign 9Y%n 
Light Texas steers .... lin .. 0. 
Ex. lgt. Texas steers... 15n 14 
Heavy native cows .... 10% 1 
Light nat. cows ...... 15 @16% $17 @i7 
Branded cows ......... 9 @10 114@ 
Native bulls .........: 8 10% @lin 
Branded bulls ........ Tn 91, @10n 
Calfskins: 

Northerns, 10/15 ...50 @52% 55 @ 

10 Ibs./down ........ 3714 a 
Kips, Nor., nat., 15/25. 274on 40n. 


SMALL PACKER HIDES 





STEERS AND COWS: | 

60 Ibs. and over ..... 9n 

WP TINE: pc bmcsycaeles ss 11%n 144 Othe 

SMALL PACKER SKINS 
Calfskins, all wts. -28 @30 28 @30n 
Kipskins, all wts. ...22 @24 24 @2n 
SHEEPSKINS 
Packer shearlings: 
eS ee ae “es 

Dry yo OE 24@ Yn 
Horsehides, untrim. .. 0@0) 00 9.00@9.50n 
Horsehides, trim. . 7.50@8.00 —s. . . ane wes 


N. Y. HIDE FUTURES 


FRIDAY, MARCH 22, 1957 








Open High Low Close 
Apr. ... 11.60b 11.35b- 40a 
July ... 12.20b 12.05 
Oct. 12.20b 12.62-64 
Jan. . 18.11b 12.93b-13, 
Apr. ... 13.41b RE: 3.28b- 
July ... 13.50b 13.60 13.50b- Gla 

Sales: 106 lots, 

MONDAY, MARCH 25, 1957 
Apr. ... 11.25b = 11.30 11.26 11.25b- 3a 
July ... 12.00b 12.02 11.96 11.96-98 
Oct. ... 12.56b 12.60 12.54 12.54 
Jan. ... 12.85b $o%s eee 12.85b- 
Apr. ... 13.15b 13.16b- 
July ... 13.35b 13.36b- 





Sales: 88 lots. 


TUESDAY, MARCH 26, 1957 









Apr. ... 11.19-26 11.50 11.19 11.50 
July ... 12.00 12,11 12.00 12.08 
Oct, ... 12.50b 32.76 12.61 12.65b- 
Jan, ... 12.80b 138.00 12.96 13.00b- — 
Apr. ... 13.15b 13.40 13.25 13.35b- 
July ... 13.30b éxe 13.55b- 
Sales: 155 lots, 
WEDNESDAY, MAR. 27, 1957 







y | ere 11.55 
July ... 12.03b 12.40 12.10 
Oct, ... 13.065 12.65 12.65 
Jan. ... 12.90b owe 
Apr. ... 13.20b 
July ... 13.45b 

Sales: 34 lots. 






THURSDAY, MARCH 28, 1957 









Apr. ... 11.385b = 11.50 11.50 be 50 
July ... 12.00 12.10 12.04 
-05 

Oct. ... 12.50b 12.55 12.55 
Jan. ... 12.80b o.oKe 
Apr. ... 13.10b acid 
July ... 13.25b A 

Sales: 19 lots. 
SS aah ah \ 

n—nominal, b—bid, a—asked, 
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LIVESTOCK MARKETS .. .Weekly Review 





Early Lamb Crop Expected 
To Be Trifle Below 1956 


The early lamb crop in the prin- 
cipal early lamb producing states was 
estimated at 1 per cent below the 
1956 number, according to the Crop 
Reporting Board. The drop was due 
to a reduction in the number of breed- 
ing ewes, and a slightly lower lamb- 
ing percentage, as the percentage of 
ewes lambing early was above last 
year. Practically all of the drop in the 
early lamb crop was accounted for 
by the two leading states, California 
and Texas, where breeding ewe num- 
bers on January 1 were down 6 and 
11 per cent, respectively. 

The number of breeding ewes on 
farms and ranches January 1, 1957 
was below the previous year in each 
of the ten important early lamb states 
except Arizona, Missouri, Kentucky 
and Tennessee. 

California: ‘Fhe early lamb crop 
was smallér than last year, reflecting 
the 6 per cent cut in the number of 
breeding ewes. The lambing percent- 
age and proportion of the ewes lamb- 
ing early expected to be about the 
same as for 1956. 

Arizona: The early lamb crop was 
expected to be slightly smaller than 
last year, with proportion of ewes 
lambing early about the same as in 
1956. 

Texas: Early lamb crop to be con- 
siderably below that for 1956. Breed- 
ing ewe numbers were down 11 per 
cent and the lambing percentage will 
probably be down from a year ago. 

Missouri: Breeding ewe numbers, 
were up 3 per cent. This together 
with an increase in the proportion of 
ewes lambing early point to a sharp 
increase over 1956 in the size of the 
early lamb crop. 


Southeastern States: Expect early 
lamb crop to be about 11 per cent 
larger than in 1956. The number of 
breeding ewes was only up about 1 
per cent, but there was a large in- 
crease in the proportion of the ewes 
that lambed early. The lambing per- 
centage will probably be about the 
same as for 1956. 

Northwestern States: The early 
lamb crop was expected to be about 
the same as last year. Breeding ewe 
numbers are down about three per 
cent, but this was offset by an in- 
crease in the lambing percentage and 
the proportion of ewes lambing early. 


Sees Drop In Hog Market, 
Cattle Steady This Year 


The outlook for hog, cattle and egg 
prices in 1957 has been outlined by 
Francis Kutish, Iowa State College 
farm economist. 

He said hog prices won't be as high 
next winter as they have been in late 
months. The reason: Farmers are 
planning to raise more late spring and 
summer pigs this year than in 1956. 

The market price tells us that some 
additional hogs could be profitably 
raised than were raised last April, 
May and June. Hog prices are at a 
level where farmer interest is high 
and feed is cheaper than a vear ago. 
But these factors apparently are com- 
bining to overdo the increase in num- 
bers, he indicated. 

A 10 per cent boost in late spring 
pig production could be expected to 
drop prices at least 15 per cent when 
the pigs are marketed. If farmers 
over-respond to current hog prices, 
hogs will be back in the dumps in the 
winter of 1958, he cautioned. 

Plentiful supplies of fed cattle will 
be on the market during most of 


1957, Kutish said. He based his fore- 
cast on an increase in July to No- 
vember purchases of feeder cattle that 
totaled 30 per cent over the same 
period a year ago. This would indi- 
cate that no high cattle prices are 
in prospect for this year. 


SALABLE LIVESTOCK AT 
12 MARKETS IN FEBRUARY 























CATTLE 

Feb., 1957 Feb., 1956 

CRN in. ecud esx seks 187,934 
Cy ee Coe ees 17,027 
nh, RE Ee 2,302 
i, , & See 28,745 
Indianapolis ........... 34,242 
Bamees Oly on wun cesses 88,481 
Oklahoma City 39,869 
GUNG G00 esse 154,808 
St. Joseph ..... 57,480 
St. Louis NSY 69,645 
MI CR gid ancaens 95,600 
Se WORE etre 87,031 
| LS Pn Ge ie 913,164 

CALVES 
Chicago ... 4,486 5,499 
Cincinnati 3,757 4,577 
Denver ..... 2,873 2,251 
Pore Werth cis ccc 6, 6,215 
Indianapolis ........... 3,434 4,518 
We OS Fi. s Sa cre ee 5,487 5,028 
Oklahoma City ........ 3,853 3,195 
ia da ete etuce 3,066 3,767 
St. Joseph ... 3,030 3,417 
St. Louis NSY 4,056 13,875 
Sioux City 3 3,981 
We MU 424 es ev evts 45,047 50,915 
ki ccicencouded 99,420 107,238 
HOGS 

CRI nc sip cistocic 151,754 226,687 
OCimeimmati 6c. cine. 66,97: 79,915 
PR ca SalscAweeedeus 10,980 14,685 
PL) a eee 11,619 10,346 
Indianapolis ........... 215,439 242,470 
Beene CRY sic kde 64 53,243 
Oklahoma City ........ 4,083 15,129 
Fe EER 131,929 215,481 
a “GRR rere es . 128,148 
St. Louis NSY ......... 262,316 266,743 
Oe ONE ni. ccc os 104,027 171,165 
Wy tee ROR. is os eee 209,950 297,294 
RN vhs ici ceek 1,325,977 1,721,306 
SHEEP AND LAMBS 

eS pee ee 39,841 47,962 
CUE oso acc wenicier 4 2,158 
DNR csckades aubean 89,807 96,566 
, SB 33,937 47,120 
SII, nn oe Cc icbo' ties 18,653 9,262 
Kansas City ........... 20,186 20,606 
Oklahoma City ......... 6,072 8,305 
CN Ss aio vig 3 nbs dah eee 1,556 54,215 
oh ee. POEL ee 20,481 15,390 
St. Louis NSY ......... 16,946 16,598 
he roe 23,532 38,729 
a er Or 47,319 51,913 
MEU S. sac arabs or ate ne ao 380,653 408,824 












sary 


KOCH 


2518 Holmes Street « Kansas City 8, Missouri « Phone Victor 2-3788 


PAINT WITHOUT 
REMOVING MEATS 


Now, you can paint in the same 
room with exposed meat without fear. 
KOCH ODORLESS DAMP-PR 
PAINTS have absolutely no fumes or 
painty odors harmful to any food. No 
shut downs or meat removal neces- 
+ «+ ». Saves time and money. 


Paints dry or damp walls—spreads 
easily at any temperature above 32 F. 
Guaranteed ODORLESS and DAMP- 
PROOF. Send today for your FREE 
copy of the 100 
Contains over 2 
ment and supplies for the meat in- 


Equipment and Supplies 
for the Meat Industry 
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OOF 


CINCINNATI, OHIO 


DAYTON, OHIO 

gh mca ge DETROIT, MICH. 
FLORENCE, $.C. 
FT. WAYNE, IND. 
FULTON, KY. 


JACKSON, MISS. 
JONESBORO, ARK. 








As simple as - - - 
2+2=—4! 


PACKER + K.M. — SATISFACTION! 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. LOUISVILLE, KY. 





LAFAYETTE, IND. OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
VALPARAISO, IND. 


MONTGOMERY, ALA. 
NASHVILLE. TENN. 








SERVICE 


KENNETT-MURRAY 


LIVEestock suYINs 














PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, March 23, 1957, as 


reported to The National Provi- 
sioner: 

CHICAGO 
Armour, 6,381 hogs; Shippers, 


8,058 hogs; and Others, 19,518 hogs. 
Totals: 26,393 cattle, 856 calves, 
33,957 hogs and 2,719 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 
2,7 








Armour.. 3,095 486 2, 1,133 
Swift .. 3,181 594 4,707 1,470 
Wilson . 1,214 --. 98,984 ane 
Butchers 6,267 54 1,001 374 
Others . 398 . 2,636 3,240 
Totals.14,155 1,134 15,118 6,217 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour . 6,194 5,054 1,908 
Cudahy 3,562 4,651 2,248 
| ee 4,407 7,073 2,257 
Wilson. 3,185 4,284 1,088 
Neb. Beef. 478 eg BEC 
Am. Stores 885 
Cornhuskers 875 
O'Neill ... 486 
R. & C. 1,116 
Eagle .... 349 
Gr. Omaha. 668 
Rothschild. 1,409 
a ee 821 
Kingan 1,022 
Omaha 585 
Union . 1,240 ik 
Others .... 334 6,375 
Totals ..27,816 27,437 7,501 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour... 3,005 502 13,571 962 
Swift ... 3,495 1,764 16,177 2,300 
Hunter . 1,204 pan. eee aioe 
| ee ine ons. apes 
Krey & . 12,267 
Totals. 7,704 2,266 51,801 3,262 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 2,305 312 10,446 4,212 
Armour... 3,244 231 5,766 784 
Others . 4,736 : 2,932 >. 





Totals .10,285 543 19,144 4,996 

*Do not include 492 cattle, 67 
calves, 6,083 hogs and 4,233 sheep 
direct to packers. 





SIOUX CITY 
Cattle Calves Hogs Sheep 

Armour.. 3,307 5,499 1,603 
Swift .. 3,898 3,368 1,436 
8.C. Dr. 

Beef . 3,734 
Raskin 701 an 
Butchers 312 2 Eee seid 
Others 6,392 e-- 13,593 177 

Totals .18,344 3 22,460 3,216 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy. 1,022 48 3,057 bse 
Dunn... 181 owe Las 
Dold ... 160 ree 951 
Sunflower 45 e Spe 
Excel .. 497 ae wn das 
Kansas . 458 sue aa 470 
Armour... 136 1,162 
Swift .. brink wa Pe: 
Others . 1,335 75 2,464 

Totals. 3,834 48 4,083 4,096 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 
Armour.. 784 166 894 1,050 
Wilson . 1,375 244 1,309 945 
Others . 3,909 423 966 ele 


Totals* 6,068 833 3,169 1,995 
*Do not include 887 cattle, 353 
calves, 9,217 hogs and 2,347 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour... 225 ‘4% ais ote 


Cudahy... his 69 
Swift .. 327 eins 
Wilson . 114 os 
Ideal .. 692 awe een 
United . 570 “ss 204 
Atlas .. 437 Vor 
Gr. West. 425 

Com’! .. 310 oF 
Goldring 261 55 ais 
Others . 1,706 358 568 


Totals. 5,067 413 841 
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DENVER 

Cattle Calves Hogs Sheep 
Armour... 1,201 AS -.. 8,482 
Swift .. 2,081 207 2,751 7,707 
Cudahy... 1,104 99 5,893 104 
Wilson 980 ho -.. 4,795 
Others . 5,417 6 218 992 

Totals .10,783 312 8,862 17,080 

CINCINNATI 

Cattle Calves Hogs Sheep 
ee ae ese ae 221 
Schlachter 177 29 nee os 
Others . 3,482 1,016 15,112 * 

Totals. 3,659 1,045 15,112 221 
ST. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 5,367 3,161 14,623 3,295 
Bartusech 1,155 a, maa ° 
Rifkin . 827 30 one 
Superior. 2,067 eas Gio eats 
Swift .. 5,579 3,465 20,806 2,464 
Others . 3,127 9,964 2,175 


3,380 








Totals.18,122 10,036 45,393 7,934 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour.. 338 529 1,550 4,481 
838 


Swift .. 1,191 398 8,992 
Morrell.. 408 19 piv 
City 337 


“9s 8 98 
Rosenthal 196 55 nine 


Totals. 2,470 1,009 2,486 13,473 
TOTAL PACKER PURCHASES 


Week Same 
ended Prev. week 
Mar. 23. week 1956 
Cattle ....154,700 144,739 167,211 
PRs Sis5 5 249,863 261,337 284,709 
Sheep . 72,710 59,481 106,275 


CORN BELT DIRECT 
TRADING 

Des Moines, March 27— 
Prices on hogs at the ten 
concentration yards in Iowa 
and Minnesota were quoted 
by the USDA as follows: 
Barrows, gilts, U.S. No. 1-3: 

120-180 ibs. ....... $14.25@16.50 

180-240 Ibs. ....... '25@17.60 

240-270 Ibs. ....... 6.35@17.60 

270-330 Ibs. |...... 15.75@16.85 
Sows. U.S. No. 1-3: 


270-330 Ibs. ....... 16.00@16.85 
330-400 Ibs. ....... 15.50@ 16.35 
400-550 Ibs. ........ 14.25@15.85 


Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 


This Last Last 
week week year 
est. actual actual 


Ss 

- 
oF ot eR ee 
toe toto 
NSRBEA 


71 655000 
LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 


anapolis on Wednesday, 
Mar. 27 were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $21.25@22.00 
Steers, good ....... 18.50@21.00 


g : i 
Heifers, gd. & ch... 18.50@21.00 
Strs. & hfrs., stand.. 15.50@18.50 
Cows, util. & com’l. 11.75@14.00 
Cows, can. & cut... 9.00@12.50 
Bulls, util. & com’l. 14.00@16.50 
Bulls, good (beef).. None quoted 

VEALERS: 


Good & choice ..... 22.00@28.00 





Calves, gd. & ch.... 14.50@20.00 
HOGS, U.S. No. 1-3: 
120/160 Ibs. 14.00@16.25 
160/180 16.00@18.00 
180/200 18.00@18.50 
200/220 18.00@18.50 
200/220 Ibs. 18.00@18.50 
ot ee 17.75@18.50 


240/270 Ibs. 


270/300 Ibs. ....... 17.25@17.75 
300/330 Ibs. ....... 17.00@17.25 
Sows, U.S. No. 1-3, 
180/360 Ibs. ..... 16.25@17.25 
LAMBS: 
Gd. & ch. (wooled). 22.00@24.00 
RIGERs ES. ha phe d 16.00@21.00 











WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended Mar. 23, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 





Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area’ .... 13,048 12,387 57,701 35,185 
Baltimore, Philadelphia .......... 8,574 939 31,601 3,584 
Cin., Cleve., Detroit, Indpls. ..... 20,322 8,704 112,934 11,77 
TN MOOR icecnndeccccnssesese 27,625 9,555 51,510 5, 
St. Paul-Wis. Areas? 32,061 98,494 12 
St. Louis Area® ........ 3,792 98,180 6,155 
Sioux City-So. Dakota‘ .. ee 54,989 9,727 
ER od antec ea + vais.obame a bhg 944 61,451 14,388 
RN OE ee an igo oe thw mee wns 2,132 31, 7,622 
Iowa-So. Minnesota® 15,198 281,137 25,985 
Louisville, Evansville, Nashville, 

ONE Os SRE AT Pinar 10,672 7,995 59,258 i 
Georgia-Alabama Area® .......... 6,479 2,624 5,964 Be 
St. Joseph, Wichita, Okla. City .. 15,978 2,813 44,300 11,491 
Ft. Worth, Dallas, San Antonio ... 13,913 6,026 21,946 18,186 
Denver, Ogden, Salt Lake City .... 13,609 618 13,863 21,588 
Los Angeles, San Fran. Areas’ .... 21,004 2,993 30,133 25,832 
Portland, Seattle, Spokane ...... ,987 556 13, 3,356 

Grand Totals ..................-296,483 109,337 1,098,554 207,075 

Totals same week 1956 ........ 284,109 108,450 1,143,427 262,900 





1Includes Brooklyn, Newark and Jersey City. 


St. Paul, Newport, 


2Includes St. Paul, §%, 


Minn., and Madison, Milwaukee, Green Bay, Wis, 


3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. ‘Includes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 


S. Dak. ‘Includes Cedar Rapids, Des Moines, Fort Dod: 


ge, Mason (ity, 


Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert 


Austin, Minn. *Includes 


Los Angeles, Vernon San Francisco, 


Birmingham, Dothan, 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 


Montgomery, Ala., 
Includes 
San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended March 16 compared with 
the same time 1956 was reported to the National Pro- 
visioner by the Canadian Department of Agriculture as 


follows: 

GooD VEAL 

STEERS CALVES HOGS* LAMBS 

UP to ood and Grade B* Good 

Stockyards 1000 Ibs. Choice Dressed Handyweights 
1957 1956 1957 1956 1957 1956 1957 1956 

Toronto ....$19.50 $17.30 $27.36 $26.00 $29.25 $22.63 $22.39 $21.99 
Montreal . 18.85 ---. 25.00 21.50 .10 : 22.00 18.00 
Winnipeg 17.25 16.33 26.50 26.32 28.96 20.25 18.25 1935 
Calgary 16.51 15.35 20.60 17.82 26.90 19.68 18.66 17.82 
Edmonton .. 16.50 15.35 25.50 23.00 27.50 20.20 19.50 18% 
Lethbridge .. 17.00 15.40 18.75 16.50 26.75 19.40 19.00 17.50 
Pr, Albert .. 15.75 15.20 22.75 23.50 27.25 18.50 17.50 Ib.% 
Moose Jaw 16.00 15.50 20.90 21.00 27.00 18.50 sae . 
Saskatoon 16.40 15.40 24.00 28.00 27.25 18.50 17.00 16.70 
Regina ..... 6.15 15.50 22.50 22.50 27.25 18.50 cose: 
Vancouver .. 17.50 15.60 25.00 22.15 & Wed goles nen oe 


*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan, Alabama and Jacksonville, Florida, dur- 


ing week ended March 22: 


Week ended March 22 ............ 
Week previous (five days) .......... 
Corresponding week last year 


Cattle Calves Hogs 
3,332 816 20,288 
2,926 601 17,220 
3,182 589 15,380 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, 
Mar. 27 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch... .$18.50@22.00 
Steers, util. & std.. 14.00@18.00 
Heifers, gd. & ch... 18.50@22.00 
Cows, util. & com’l. 12.75@14.50 
Cows, can. & cut... 11.00@13.00 
Bulls, commercial .. 15.00@15.25 

VEALERS: 

Good & choice ..... 19.00@ 23.00 
Calves, gd. & ch.... 17.50@20.00 

HOGS, U.S. No. 1-3: 

180/200 Ibs. ........ 17.25@18.25 





200/220 Ibs. . 17.50@18.25 
220/240 Ibs. . 17.50@18.50 
240/270 Ibs. .. . 17.25@18.00 
Sows, U.S. No. 1-3, 

270/360 lbs. ..... 16.00@16.75 

LAMBS: 

Good & choice ..... 23.00@ 24.50 
Springers .......... 25.50@ 26.00 
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LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
Citv on Wednesday, Mat 
27 were as folows: 


CATTLE: 
Steers, prime ... 
Steers, choice . 
Steers, good .. 
Heifers, prime 
Heifers, gd. & ch... 
Cows, util. & com’l. 
Cows, can. & cut... 1 
Bulls, cut. & com’l. 
Bulls, good (beef).. 

HOGS, U.S. No. 1-3: 
180/200 Ibs. 
200/220 Ibs. 
220/240 Ibs. 
240/270 Ibs. 
270/300 Ibs. 
Sows, “U.S. No. 1-3, 

270/360 Ibs. 

LAMBS: 

Good & ch. (wooled) . 
Gd. & ch. (shorn)... 
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wall REPORTS 
e ial reports to THE NATION- 
d by sp PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended 
Sheep& } yarch 23, 1957, compared: 
ao CATTLE 
3.584 Week Cor. 
11,7% ended Prev. week 
5,058 Mar. 23 week 1956 
12,248 Chicagot ... 26,393 26,620 24,729 
6,155 Kan, City? . 4 14,149 14,934 
9,727 Qmaha*t .. 27,7 28,246 24,598 
14,388 B. St. Louist 3970 9,812 222 
7.623 St, Josepht. 10,121 10,133 10,246 
25,995 Sioux Cityt. 12,830 13,028 10,624 
Wichita*t .. 3,554 3,654 4,384 
New York ne 
Jer. Cit sae oy: eH 
11,491 Okla. City". 8,14 "681 8,418 
iki Cincinnati§ . 4,163 4,551 4,598 
21,588 Denvert ..- 10,966 20, 9,078 
25.933 ff St. Pault .. 14,995 16,404 15,534 
3.356 Milwaukeet. 4,889 5,565 4,658 
om Totals ...149,093 174,895 153,818 
Paul HOGS 
ob ‘ Chicagot ... 25,899 25,233 32,330 
3t “Louis, Kan, Cityt . 15,118 13,308 13,466 
a torteum Omaha*t .. 46,316 46,038 48,605 
son (ity, EB. St. Louist 51,801 52,526 42,219 
bert Lea, St. Josepht . 22,305 20,676 ,763 
‘la. oe Sioux Cityt . 17,071 16,648 22,244 
TIncludes Wichita*t .. 10,194 3,654 12,945 
New York & 
Jer. City? . ..- 60,525 54,745 
—— Okla. City*t 12,386 13,989 17,727 
Cincinnati§ . 14,358 11,845 13,838 
RKETS § benvert ... 8.942 91192 8.978 
St. Pault .. 35,429 35,759 46,110 
ides of Milwaukeet . 4,455 5,118 6,085 
‘kets in Totals ...264,274 314,511 347,055 
ed with SHEEP 
Chicagot ... 2,719 3,511 4,122 
al Pro- Kan, City?.. 6,217 3,802 12/426 
Omahat ... 10,607 10, ,275 
ture as BE. St. Louist 3,262 2,665, 1,863 
St. Josepht. 9,004 6,539 10,545 
Sioux Cityt. 2,323 2,307 ,880 
Wichita*t .. 1,632 1,874 2,398 
.AMBS New York & 
Good Jer, City7. ..- 86,440 46,832 
dy weights Okla, City*t 4,342 6,776 7,680 
7 1956 Cineinnati§ . 221 195 420 
39 $21.99 Denvert ... 16,021 17,695 18,764 
00 18.00 St. Pault .. 5,759 4,531 4,991 
25 «19.85 Milwaukeet . 648 811 660 
66 17.82 - peciebeckl | tasiaieaes 
50 618.90 Totals ... 62,755 97,330 125,856 
00 17.50 —_— 
50 «15.5 *Cattle and calves. 
os he ?Federally inspected slaughter, 
.00 16.70 including directs, 
... 15.50 {Stockyards sales for local slaugh- 
Bs: ter. §Stockyards receipts for local 
slaughter, including directs. 
Inspected slaughter of 
nt stocke § livestock in Canada for 
- Tifton, § week ended Mar. 16: 
ida, dur- CATTLE 
Week Same 
ended week 
Hogs Mar.16 1956 
20,288 Western Canada. 16,431 16,021 
17.200 Eastern Canada.. 15,538 16,962 
15,380 Totals ........ 31,969 32,988 
HOGS 
RICES Western Canada. 46,065 58.092 
ITY Rastern Canada.. 61,861 69.791 
afotals 107,926 127,883 
i aguas 
at Siout ena es 16,807 135,236 
ay, Mar, SHEEP 
; Western Canada. 3.216 3.528 
Eastern Canada.. 2.922 2.480 
Cwt. — —_— 
Jone quetll Totals ........ 6.138 6.008 
soa | NEW 
18.50@ YORK RECEIPTS 
ioe Receipts of livestock 
17 Ipts 
7.004 ae | pts of livestock at 


10.006 11 Jersey City and 4lst st., 
pi 


None quoted New York Market for week 


ended Mar. 23: 























17.25@1 
1! Oattle Calves Hogs*Sheep 
te i Salable.... not available . - 
17,00@18. Total (incl. 
16 50@11. rerun: « Not available 
Salabl 
16.50@17.0 Total tl 163 57 ¥e% tee 
directs) ..2,498 5: 5 
24.00 only. Ps. 8)..2,428 581 17,925 9,388 
22,50@22. 


“Including hogs at 31st 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 

RECEIPTS 

Cattle Calves Hogs Sheep 

Mar, 21.. 2,342 320 11,277 1,674 
Mar, 22.. 3,295 144 7,444 1,208 
Mar. 23.. 102 164 3,012 11 
25. .21,984 214 8,977 2,896 
Mar. 26.. 7,000 200 7,500 2,300 
Mar, 27.. 1,400 300 17,000 1,500 


42 84 714 33,477 6 

Pr. wk..45,722 1,329 26,813 5,149 

Yr. ago.42,965 1,265 31,133 9. 
ago ..34,512 1,066 28, 461 7,201 


*Including 232 cattle, 2,789 hogs 
and 1,346 sheep direct to. packers. 


SHIPMENTS 
Mar, 21.. 3,343 17 1,968 729 
Mar. 22.. 2,629 144 1,891 134 
240 


Mar. 23.. 76 sar 311 
Mar. 25.. 6,860 «s+ 2,129 704 
Mar. 26.. 3,000 --» 1,000 600 
Mar. 27.. 2,000 oe ae 200 
Week so 

far ..11,860 ..- 5,129 1,504 


Pr. wk..18,790 33 3,948 875 
Yr. ago. 16, 951 52 4,698 2,465 
2 years 

ago ..12,140 104 3,295 2,912 


MARCH RECEIPTS 


1956 
Cattle 139,157 
Calves ,040 
Hogs 194,907 
Sheep 38,644 

1956 
Cattle 70,416 
Hogs 32,533 
Sheep 12,924 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Mar. 27: 
Week Week 

ended ended 

Mar. 27. Mar. 20 





Packers’ purch. .. 29,780 26,058 
Shippers’ purch. .. 9,280 7,860 
ee Re ee: 39,060 33,918 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Mar. 22, with comparisons: 

Cattle Hogs Sheep 

date 256.000 414.000 147.000 

week 247.000 400,000 125.000 
1956. "264,000 498.000 196.000 
qiate 2.933.000 4.892.000 1.715.000 


1956 t 
peg 3.298.000 6,950,000 1.965.000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ended Mar. 

Cattle Calves Hogs Sheep 

Len Ang. .5.600 500 1,000 130 

Pp’ Cand. 2.815 385 1.640 1,180 

San, Fran. 550 10 800 400 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Wednesday, Mar. 
27 were as folows: 


CATTLE: Cwt. 
Steers, choice ...... $20.00 only 
Steers, good ....... 19.00@20.00 


Heifers, stand. & gd. 17.00@18.00 

Cows, util. & com’l. 12.00@14.00 

Cows, can. & cut... 9.50@12.00 

Bulls, util. & com’l. 14.00@15.50 
VEALERS: 


Choice & prime .... 26.00@27.00 
Good & choice ..... 23.00@ 26.00 
Util. & stand. ..... 16.00@23.00 
HOGS, U.S. No. 1-3: - 
180/200 lbs. ....... 17.50@18.00 
200/220 Ibs. ....:.. 17.50@18.00 
220/240 Ibs. ..... «« 17.50@18.00 
240/270 Ibs. .,......- 17.00@17.50 
Sows, U.S. No. -1-3, . f 7 
180/300 Ibs. ...... 15.25@15.50 
Sows, pa No. 1-3, 
300/400 Ibs. ..... 15.25@15.50 
LAMBS: te 
Choice & prime ..+- 24.50@25.00 
Springers, good .... 23.50 only 











LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
March 26, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 

U.S. No. 1-3: 

120-140 Ibs..$16.00-17.25 None qtd. None qtd. None qtd. None qtd. 
140-160 Ibs.. 17.00-18.00 None qtd. None qtd. None qtd. $16.50-17.50 
160-180 Ibs.. 17.75-18.50 $16.00-18.00 $17.00-18.00 $17.00-18.25 17.00-18.00 
180-200 Ibs.. 18.25-18.75 17.50-18.85 17.75-18.50 17.75-18.75 17.75-18.75 
200-220 lbs.. 18.00-18.75 18.25-19.00 18.25-18.75 18.00-19.00 17.75-18.75 
220-240 Ibs.. 17.75-18.75 18.25-19.00 18.00-18.75 18.00-19.00 17.75-18.75 
240-270 Ibs.. 17.25-18.50 18.10-18.65 17.75-18.50 17.75-18.50 17.50-18.50 
270-300 Ibs.. 17.00-17.75 17.65-18.25 17.25-18.00 17.25-17.75 17.00-17.75 
300-330 Ibs.. None qtd. 17.25-17.75 None qtd. 17.00-17.50 None qtd. 
330-360 Ibs.. None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
Medium: 

160-220 Ibs.. 17.25-17.75 15.50-18.00 16.50-17.75 16.50-17.75 16.25-17.50 


SOWS.: 

U.S. No. 1-3: 

180-270 Ibs.. 16.75 only None qtd. Noneqtd. Noneqtd. 16.25-17.00 
270-300 Ibs.. 16.75 only Noneqtd. 16.25-16.50 None qtd. 16.25-17.00 
300-330 Ibs.. 16.75 only None qtd. 16.00-16.50 16.25-17.00 16.00-16.75 
330-360 Ibs.. 16.50-16.75 None qtd. 16.00-16.25 16.25-17.00 16.00-16.75 
360-400 Ibs.. 16.25-16.50 16.50-17.00 15.75-16.00 16.25-17.00 16.00-16.75 
400-450 Ibs.. 16.00-16.25 16.25-16.75 15.50-15.75 15.50-16.50 15.75-16.50 
450-550 Ibs.. 15.50-16.00 15.50-16.50 15.25-15.50 15.50-16.50 15.00-16.25 


Boars & Stags, 


all wts. .. 11.75-13.25 None qtd. 11.75-13.25 None qtd. None qtd. 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 


700- 900 Ibs.. None qtd. Noneqtd. Noneqtd. Nonegqtd. None qtd. 
900-1100 Ibs.. None qtd. Noneqtd. 23.25-25.00 23.00-24.75 23.00-24.50 
1100-1300 Ibs.. None qtd. None qtd. 23.00-25.00 23.25-25.00 23.00-24.50 
1300-1500 Ibs.. None qtd.  23.75-26.50 22.50-25.00 23.00-24.75 22.50-24.00 
Choice: 

700- 900 Ibs.. None qtd.  20.75-24.25 21.25-23.25 20.50-23.00 20.00-23.00 
900-1100 Ibs.. 21.75-22.75 20.75-24.25 21.25-23.25 20.50-23.25 19.50-23.00 
1100-1300 Ibs.. 21.75-22.75 20.75-24.00 21.00-23.25 20.50-23.25 19.50-23.00 
1300-1500 Ibs.. 21.50-22.50 20.50-24.00 20.50-23.00 20.50-23.00 19.50-23.00 
Good: 

700- 900 Ibs.. 18.50-20.00 18.00-20.50 19.00-21.25 18.50-20.50 18.00-20.00 
900-1100 Ibs... 18.50-20.50 18.25-21.00 19.00-21.25 18.50-20.50 18.00-20.00 
1100-1300 Ibs.. 18.50-20.50 18.00-20.75 18.75-21.25 18.50-20.50 18.00-19.50 
Standard, 

all wts. .. 16.75-18.50 16.50-18.00 16.00-19.00 16.50-18.50 16.00-18.00 


Utility, 
all wts. .. 14.00-16.75 14.00-16.50 13.00-16.00 13.50-16.50 13.00-16.00 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. None qtd. Noneqtd. Nonegqtd. 21.00-22.00 
800-1000 Ibs.. None qtd. 23.00 only 22.50-23.25 21.75-23.00 21.00-22.00 
Choice: 
600- 800 Ibs.. 20.00-21.50 20.50-22.25 20.75-22.50 20.00-21.75 19.00-21.00 
800-1000 Ibs.. 20.00-21.50 20.75-22.50 21.00-22.50 20.00-21.75 19.00-21.00 


Good: 
500- 700 Ibs.. 18.50-20.00 18.00-20.50 18.00-21.00 18.00-20.00 17.50-19.00 
700- 900 Ibs.. 18.50-20.00 18.25-20.75 18.50-21.00 18.00-20.00 17.50-19.00 
Standard, 

all wts. .. 16.50-19.00 15.00-17.00 15.50-18.50 15.50-17.50 15.00-17.50 
Utility, 

all or -. 14.00-16.50 12.00-15.00 13.50-15.50 12.00-15.50 12.00-15.00 
COWS: 
Commercial, 

all wts. .. 14.00-15.00 14.00-15.00 14.25-15.50 14.00-15.00 13.50-14.50 
Utility, 

all wts. .. 12.50-14.00 12.75-14.00 13.00-14.25 12.50-14.00 12.00-13.50 
Can. & cut., 


all wts. .. 9.00-12.00 10.00-13.25 10.50-13.00 10.75-12.25 9.50-12.00 
BULLS (Yrlis. Excl.), All Weights: 
Gong Seas None qtd. None qtd. Noneqtd. Noneqtd. None qtd. 
Commercial . 15.00-15.50 16.00-17.00 14.50-15.25 15.00-16.00 12.50-14.00 
Utility ...<. 14.00-15.00 15.00-16.00 13.00-14.50 14.00-15.00 13.50-15.50 
Cutter isis: 10.50-13.00 None qtd. 11.50-13.00 None qtd. 13.50-15.50 


VEALERS, All Weights: 


Ch. & pr.... 24.00-28.00 26.00-28.00 24.00-25.00 22.00-25.00 22.00-30.00 
Stand. & gd. 13.00-23.00 15.00-26.00 16.00-20.00 None qtd. 16.00-22.00 


CALVES (500 Lbs. Down): 
Ch. & pr.... None qtd. Noneqtd. 18.50-21.00 None qtd. 17.00-19.00 
Stand. & gd. None qtd. Noneqtd. 14.00-17.00 None qtd. 14.00-17.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): Z 
Ch. & pr. ... 24.00-25.00 24.00-25.00 23.00-25.00 24.00-24.25;-23.50-24.50 
Gd. & ch.... 22.50-24.00 23.00-24.00 21.50-23.50 23.00-24.00- 23.00-24.00 
LAMBS (105 Lbs. Down) (Shorn): 

Ch. & pr.... None qtd. 22.00-23.25 22.50-24.50 None qtd.:- None qtd. 
Gd. & eh.... 22.00-22.75 21.50+22.00 20.75-23.25 23.00-23.50 None qtd. 
ree ™! : Seale tae 

EWES - (Wooled): : ti8 
Gd. & ch.... 7.00- 8.50 9.00-11.00 6.50- 8.50 8.00-10.50 *7.50- 9.00 
Cull & util... 5.00- 7.00 6.50- 9.00 3.50- 6.50 5.00- 8.00 5.50- 7.50 


45 


IN - SeICeES, 
BUTCHERS MILLS BRAND 


SPICES 
Mireries JK LAUDENSLAGER, INC.  ckaiucat 


68 YEARS CONTINUOUS SERVICE IN BLENDING AND MIXING 
Philadelphia 33, Pennsylvania ¢ Telephone: POpliar 


Saree ete wo) 1S THE CHEAPEST 


616 West York Street 


y 











GEO. S. HESS R. Q. (PETE) LINE 


INDIANAPOLIS HOG MARKET 
HESS-LINE CO. 


HOG ORDER BUYERS EXCLUSIVELY 


You can't rely on witches’ 
brews and magic hats 
for sales. Your ad in the 


PROVISIONER pays off 


in response and sales! 


TELEPHONE MELROSE 7-5481 


HESS-LINE CO. 
INDIANAPOLIS, IND. 


CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 each. Count address or box numbers as 
words, $5.00; additional words, 20c each. 8 words. Headlines, 75c extra. Listing ad- 
“Position Wanted,” special rate: minimum vertisements, 75c per line. Displayed, 
20 words, $3.50; additional words, 20c $11.00 per inch. Contract rates on request. 


POSITION WANTED POSITION WANTED 
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SAUSAGE EXPERT 
WIDE EXPERIENCE in making durable high 
quality salami species. Available for interview. 
Medium sized plant preferred. Best references. 
W-64, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 





MANAGEMENT CONSULTANTS 
Let us help you with your problems in Organiza- 
tion, Management, Production, Labor Relations, 
Sales and Marketing. 
LEE B. REIFEL & ASSOCIATES 
216 Bank of Wood County Bldg. 
Bowling Green, Ohio 





MEAT PACKING CONSULTANT 


Practical experience forty years, all phases of 
the industry, including sales, management, etc. 
Retired, available for special assignments. Will 
render assistance to any company, large or small, 
temporary relief, building business, sale of plant, 
etc. Free to go anywhere. W-108, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SAUSAGE FOREMAN: Desires position with grow- 
ing concern. Have both federal and state experi- 
ence. W-108, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


MANAGER-SUPERINTENDENT: Practical, 
itable pork operations, manufacturing yields, or- 
ganization, production, costs. Available. W-97, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





prof- 


MANAGER or SUPERINTENDENT 
With unusual proven ability to establish good 
practices in all divisions and set up controls to 
maintain same, Age 48, 28 years’ experience in 
large and small plants. 21 years with one com- 
pany, 12 successful years as manager or superin- 
tendent. Complete resumé and references fur- 
nished if interested. 
W-107, THE NATIONAL PROVISIONER 

15 W. Huron 8t. Chicago 10, Ill. 





CONSULTANT: Results, pork, yields, costs, sau- 
sage, canning, etc, Practical, rates. Inquiries 
invited. W-96, THE NATIONAL PROVISIONER, 
15 W. Huron S8t., Chicago 10, Ill. 


SALESMAN: Vast experience in metropolitan New 
York wholesale markets, chains, pork, provisions 
and smoked meats. Also expérienced specialized 
equipment for packinghouses. W-112, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N.Y. 


MANAGER-SUPERINTENDENT or salesmanager. 
Present position: Plant and Salesmanager. Bonded. 
Will furnish references and background. W-113, 
THE NATIONAL PROVISIONER, 15 W. Huron 
t., Chicago 10, Ill. 











EXPERT SAUSAGE MAKER: Production superin- 
tendent. 22 years’ experience in all phases. Best 
references. Available on short notice. Will go 
anywhere. W-114, THE NATIONAL PROVISION. 
ER, 15 W. Huron 8t., Chicago 10, Il. 


HELP WANTED 








PLANT SUPERINTENDENT: Experienced in al- 
most all departments. Would like to relocate in 
Michigan, California or Florida. Will consider 
other states. Available now. W-110, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, le 


PURCHASING AGENT: 20 years’ experience, 
Knowledge of modern packaging, inventory con- 
trol based on actual knowledge of plant operation, 
especially sausage. W-111, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 
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PACKING PLANT MANAGER: Wanted to take 
charge of two bed beef kill and sausage plant 
in excellent midwest city. Our facilities are in 
excellent condition and we are seriously con- 
templating material expansion, Applicant must 
furnish references as to qualifications, ability 
and character and send complete resume of ex- 
perience, in what capacities employed, type and 
size of plants, salary required, family status, 
phone number etc, All replies confidential. W- 99 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, 1. 


THE NATIONAL PROVISIONER, 


GOOD OPPORTUNITY 
FOR A MAN WHO UNDERST. 
THE MANUFACTURE OF DI 
SAUSAGE. MUST KNOW PRO 
ESSING OF DRY SALAMI, GENE 
MORTADELLA AND ALL ITALI 
STYLE SAUSAGE. WRITE € 
PHONE 


CHAS. HOLLENBACH, INC. 
2653 Ogden Avenue, Chicago 8, 


Phone LAwndale 1-2500 








MECHANICAL ENGINEER: Graduate n 
cal engineer with steam, refrigeration and 
struction experience. Must be able to handle ® 
Permanent position in growing concern 
salary. Give age, education and expel 
first letter. W-100 THE NATIONAL 
SIONER, 15 W. Huron St., Chicago 10, 


SAUSAGE SUPERINTENDENT: For an 
lished independent New York processor, M 
thoroughly experienced in all phases 7 
ping, stuffing, curing and smoking. Ge 
portunity. Write to Box W-101, THE NA’ 
ee 527 Madison Ave., New ¥ 








ENGINEER: Wanted for federal inspected B 
in southeast. Must have thorough know 
refrigeration and general packinghouse 
nance, Give complete background and sa 
pected. W-103, THE NATIONAL PROVISIG 
15 W. Huron St., Chicago 10, Ill. 


SAUSAGE MAKER: Wanted for small | 
Modern kitchen, Must know his business, | 
ARD LATE, THURMONT, MARYLAND. 
4551. 





MARCH 30, ¥ 








